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has but one goal... 


winning more customers through 
product improvement. 








The scientific advances in cures and seasonings made 





possible by our widespread research activities have 





led to marked improvement in ham, bacon, 


sausage, frankfurters and other meat products. 


Moreover, our technical discoveries have 
aided the development of more efficient 
and profitable processing methods, 
with better products at lower prices 


as their result. 


Are you and your customers 
enjoying the many advantages 


of these achievements? 
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PREFERRED BY 
LEADING SAUSAGE-MAKERS 


Buffalo is right at home in the best sausage kitchens because it’s the 
best machinery. It has the best reputation...and the best features. 
Buffalo machinery is best for you. 


BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY 

will give you 
BETTER YIELD—better casings. 
Will save maintenance 
and labor. 












Write for catalog 
and information 
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THE “COOL CUTTING” GRINDER 


Buffalo grinders have machined feed screws and finely 
finished rifled cylinders. They are ruggedly constructed 
to give you years of dependable service. No 
mashing, burning or back-up with Buffalo. 


e They cut clean and cool. 
Buffalo 


“Leak-Proot"’ 
Stuffers 


@ Standard and 
s Vacuum Mixers 
@ “Direct Cutting"’ Converters 
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JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 


Buy the best... g ot : | 








US. | 











sand 


Cities 





Fon, 
5 
a 























t K [ I L - | [ f fol ; f \\ \ 


oe 


that wins warm compliments 
for the woman thi eadk it 
the Bittchie wikes ele it 


the packer who cures it 












AY 
DY THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37 St. ¢ NEWARK 12, 37 Empire St. © LOS ANGELES 58, 4900 Gifford Ave. 


PRAGUE POWDER (R) — made or for use under 
U.S. Pat. Nos. 2054623, 2054624, 2054625, 2054626 
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© ANINON 
DICED 
RED SWEET PEPPERS 





NET WEIGHT 


DRAINED WGT. 6 LBS. 8 OZS. 


Cannon] 
5 LBS. 3 O75. aie 
% a. - ; 
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PASS THE 
3-WAY SALES TEST! 


America’s leading meat packers use Cannon 
Diced Red Sweet Peppers in products that 


pass the three-way sales test with ease. 
Their meats look better 
taste better 


sell better 


You can see the ripe 
goodness of Cannon Peppers, 

taste their freshness. They are uniformly 
diced, crisp, economical to use—an extra- 
heavy pack. They have the quality we've 
consistently maintained for 75 years. Con- 
sumers notice the difference, too, in meats 

that contain Cannon Diced Red Sweet 

Peppers. Thats why such 


meats sell better. 


H.P. CANNON 
& SON, INC. 
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What's In a Name? 


We believe it is about time for the U. S. 
Department of Agriculture to stop using such 
terms as “food marketing charges” and “the 
farmer's share of the consumer's food dollar” 
in its statistical reviews and surveys, and to 
adopt language which clearly reflects that far 
more than “marketing” transpires in the 
change from a raw food or fiber to the fin- 
ished, packaged product that the consumer 
buys. 

To label the difference between the price 
of a live hog and the price of packaged pork 
sausage, or the spread between the value of 
wheat and the value of packaged cake flour, 
as a “marketing charge” is about as logical 
as applying the same terminology to the dif- 
ference in value between iron ore and watch 
spring steel. What actually happens is that 
measurable dollars-and-cents value is added 
to a raw material (livestock) by processing, 
rather than that a “marketing charge” has 
been imposed to the implied detriment of the 
producer and/or consumer. 

We believe, moreover, that comparison 
between “the farmer’s share” and the “con- 
sumer’s food dollar” is not only misleading 
but contributes to continuation of the misun- 
derstanding that exists on the farm and in 
the city home in regard to the relationship 
between livestock and meat prices and the 
whole efficient (but not inexpensive) proc- 
ess by which packers transform a useless (to 
the consumer) live animal into usable meat 
and other products, and then supply it, 
through retailers, to the housewife whenever 
and wherever she needs it. 

The Department of Agriculture would be 
serving the best interests of farmers and all 
titizens if it portrayed the whole marketing- 
processing sequence more objectively and de- 
scribed it in terms less likely to arouse the re- 
sentment of producers and consumers against 
cost factors which are not only normal and 
justifiable, but are likely to grow as Ameri- 
tans increase their purchases of packaged 
semi- or wholly-finished foods. 





News and Views 





A Pork Purchase program will be started by the USDA 


next week to bolster the market for live hogs, Secretary of 
Agriculture Ezra Taft Benson announced this week. He said 
the government will make $100,000,000 available for the pur- 
chase of pork and lard during the heavy hog marketing season 
this fall and winter. The USDA started a limited buying pro- 
gram for lard early in October. Pork products to be purchased 
are luncheon meat processed from shoulders, hams or loins; 
canned pork and gravy from loins and hams, and canned hams. 
Products are to be derived from higher qualities of light and 
medium weight hogs. The pork will be distributed to the school 
lunch program, public institutions and other eligible outlets. 
Secretary Benson said he understood the Army is planning to 
accelerate its buying of pork and pork products during the next 
60 days in line with its policy of buying certain commodities 
during gs production periods. 

While hog prices have remained relatively stable so far this 
fall, moderate price declines have occurred as movements to 
markets have increased in recent days, the Secretary said. 
“It is our desire to stabilize producer prices insofar as possible 
with this procurement program.” Purchases will be made on 
an offer and acceptance basis, and bids will be invited periodi- 
cally during the buying program. Last year the USDA con- 
ducted a similar purchase program for pork products, under 
which it spent about $150,000,000. 


A Mississippi association of meat packers was formed and the 


Louisiana association was reorganized at meetings last week- 
end in Meridian and New Orleans. Officers of the Mississippi 
group are: president, Tom Boman, Jackson Packing Co., Jack- 
son; vice president, John H. Bryan, Bryan Brothers Packing 
Co., West Point, and secretary-treasurer, H. B. McCluer, 
Corey-McCluer, Jackson. Directors are: M. D. Gilchrist, Co- 
lumbus Packing Co., Columbus; Todd Agnew, Mid-South Pack- 
ing Co., Tupelo; Grady Tant, Tant Packing Co., Laurel; L. S. 
Hall, Owen Bros, Packing Co., Meridian; R. D. Spencer, Cen- 
tral Packing Co., Hattiesburg, and Robert Vincent, Delta Pack- 
ing Co., Clarksdale. Some 50 packers from all parts of Louisiana 
attended the meeting to revitalize that state group. Fred Dyk- 
huizen, Dixie Packing Co., Arabi, was re-elected president. 
Other officers are: vice president, Arnold Autin, Autin Packing 
Co., Houma; treasurer, Arthur J. Guillot, Arthur J. Guillot, Inc., 
New Orleans, and secretary, Alex Hillery of the Viking Packing 
Co., located in Arabi. 


New President of the National Association of Hotel and Rest- 


aurant Meat Purveyors is Al Nathanson, Old Colony Cha-Pac, 
Inc., Boston. Also elected at the group’s 14th annual meeting 
in Miami Beach this week were: chairman of the board, Paul A. 
Spitler, DeBragga & Spitler, Inc., New York City; first vice 
president, Clarence J. Becker, Becker Meat & Provision Co., 
Milwaukee; second vice president, Urban Patman, Urban N. 
Patman, Inc., Los Angeles; third vice president, Joseph Madine, 
George Schaefer & Co., New York City; secretary-treasurer, 
Harry L. Rudnick, Chicago, and counsel, Harold Widett, Bos- 
ton. Complete coverage of the convention, attended by an es- 
timated 300, will appear in THE NATIONAL PROVISIONER of 
November 10, 1956. 


The Time for filing protests to the proposal that would require 


packers to pay for “outer clothing” of inspectors has been ex- 
tended by the USDA to November 18. Protests should be ad- 
dressed to Dr. A. R. Miller, chief, Meat Inspection Branch, 
USDA, Washington 25, D. C. 

















"TASTES GOOD," says George Koch (right) as he samples slice 


of new texture bologna. Frank Haase, vice president, is pleased. 


CONTINUOUS sausage process—a long-time dream 
A of some industry operating men—appears to be 

coming a little closer with the development of ma- 
chinery, pumps, techniques, etc., which might well be 
adapted to form parts of such a production line. 

A new emulsifying mill, for example, which turns out 
emulsion at the rate of 350 lbs. per minute, and which 
has been employed daily for several months at the plant 
of Saratoga Meat Products Co., Chicago, in the prepara- 
tion of meat for bologna and frankfurts, has characteris- 
tics suitable as a part of a continuous process setup. 

Frank Haase, vice president in charge of production 
for Saratoga, reports that the new Prague Mincemaster, 
which is distributed by The Griffith Laboratories, Inc., 
turns out a “superfine” emulsion which is finer than any 
preparation heretofore attainable. He points out that 
almost all sausage meat, and particularly veal, contains 
a small proportion of sinew and gristle which cannot be 
eliminated by the most careful boning and _ inspection. 
This material is reduced to very fine particles in meat 
cut by conventional methods, but it is still distinguishable 
on the sliced surface of liver sausage and bologna. Traces 
of such material are completely obliterated in the cream- 
like emulsion produced by the new mill, according to 
Otto Geiger, Saratoga Sausage foreman. 

Erwin Swanson, sales manager of the firm, believes 


LEFT TO RIGHT photo sequence shows |) view of base with 
expelling rotor in position; 2) employe adjusting knife setting 
against plate for fine emulsion; 3) worker placing knife assembly 
Knife is locked in 


on top of rim-supported plate. position. 





Saratoga Employgn 


Make Sausage wit 


that the fineness of texture obtained by milling is wel- 
comed by consumers and is particularly advantageous in 
merchandising sliced, packaged products. 

In addition to producing a standardized fine emulsion 
within a controllable temperature range and discharging 
the emulsified material under pressure, the mill tums 
out meat that can be stuffed more firmly. Saratoga now 
is able to stuff approximately 2 Ibs. more meat in a large 
36-in. casing, and can get about 4 oz. more in its smaller 
stick products. Natural casing requirements have been 
reduced about 10 per cent which, Haase points out, re- 
sults in a substantial saving for a year’s production. 

The unit employed at Saratoga has an approximate 
capacity of 350 Ibs. per minute. Output is being increased 
about 15 per cent by use of a larger motor. 

Meat is prepared for the emulsifving mill by grinding 


PREMIXED BATCH is dumped into sausage truck in first step. 
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it through the ‘2-in. plate. Then the beef, veal and pork, 
and the seasoning and curing ingredients and ice, are 
placed in a mixer. After mixing, the material is trucked 
to the mill and shoveled into the hopper. 

Material is run through the emulsifier twice; the first 
milling produces meat of fine texture, while the second 
produces the “superfine” emulsion. The second step is 
made necessary by the presence of ice which is not fully 
dispersed until the final milling. 

The first or fine grind plate for the mill is 1/16-in., 
while the superfine is 3/64-in. Changing the plate between 
millings requires a minute or two, but this delay will 
be eliminated when a second machine is delivered to 
Saratoga. One of the units will then be used for initial 
preparation and the second to produce the finished emul- 
sion. The machine now in use will turn out a 750-Ib. “fine- 


OTTO GEIGER, sausage superintendent, watches emulsifier perform. 
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grind” batch in three minutes and “superfine” in two. 

Little floor space is needed for the 20%-in. diameter 
machine and the mill is relatively simple in construction. 
There are two basic elements: 1) a hinged hopper and 
throat section, and 2) a base which houses the motor, 
special rotor, knife and plate and from which the emulsi- 
fied meat is discharged through a nozzle. 

The motor is enclosed within the base and its vertical 
shaft rises through a circular chamber, the wall of which 
is pierced by the discharge opening. The motor shaft 
terminates in the expelling rotor which turns below the 
center opening in the plate. The latter lies in the hori- 
zontal plane on a rim in the circular chamber wall. A 
two-blade knife assembly engages with the top of the 
expelling rotor and is swept by the shaft over the face 
of the plate. The knife assembly is locked to the top of 
the shaft and rotor and a fine adjustment made between 
knife and plate by a hand bar and vernier wheel. 

The knife assembly is dual acting; its top has a rough 
tooth edge which shreds the meat and is aided in this 
action by four stationary steel blocks set into the bottom 
of the hopper-throat element. The sharp cutting blades 
at the bottom of the knife assembly help to emulsify the 
meat as it is pulled by vacuum through the plate. 

The expelling rotor (which creates a partial vacuum 
below the on-coming meat mass) and the knife assembly 
turn at 3,600 rpm. Wedges or fingers on the vertical 
face of the rotor help to expel the meat through the 
discharge opening. The speed with which the meat is 
cut, emulsified and discharged from the machine min- 
imizes any increase in temperature during the operation. 
If ice is used, the temperature rises only a few degrees. 

The hopper-throat assembly is held tightly on the base 
by wing lugs and the two elements are sealed with a gasket. 

The bowl of the mill is filled with meat before start- 
ing so that the desired vacuum can be obtained when 
the motor is turned on. Two workmen keep the bowl 
filled with meat. Management intends to explore the 
possibility of using a hoist bucket for loading. 

The machine is simple to clean and maintain. It is 
hosed down while the motor is running and the _ parts 
are then washed in a detergent solution to remove grease. 
The knives are honed daily and are sharpened periodic- 
ally on a special machine. 

Emulsion produced by the mill has a creamy texture 
and excellent binding qualities, Haase says. 


THROAT AND hopper assembly (left) are brought into position 
and locked with two wing nuts. Employe points to cutting edge 
on bottom of knife assembly (center). Hugo Schrack, maintenance 
superintendent, hones knife of cutting assembly. This is a daily task. 
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HIDE IN fleshing machine for first operation is fed toward operators. 
TURNED HIDE is put through machine a second time for finishing. 
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Hide Waste Cufor 





by Fleshing ca 


NUMBER of advantages are t 
A claimed for a new technique V 
under which hides are fleshed a 
while green and then brine cured: It V 
reduces by about 30 per cent the v 
weight of the hide shipped from the s 
cellar to the tanner; it permits rec- d 
lamation of the fleshings in the green n 
state when they can be processed by b 
inedible rendering or otherwise uti- 
lized; it reduces curing time to 48 tl 
hours compared with 30 days or more a 
required by the pack method; it re- c 
duces the space required for hide 0 
curing; it permits inspection of the C 
hides for quality soon after takeoff, b 
and it cuts the time needed by the a 
tanner to turn hides into leather. T 
The new method was demonstrated e 
recently at the plant of M. A. Delph w 
Co., Inc., Indianapolis hide dealers. ¥/ 
The firm’s president, Merle A. Delph, re 
was host to a gathering of representa- h: 
tives from the hide, tanning, leather u: 
goods and meat packing industries. m 
The project is an outgrowth of hide cl 
research conducted by Dr. Frank L. al 
DeBeukelaer of the American Meat 
Institute Foundation, Chicago. On the al 
basis of some of the findings of the 
AMIF, William Baker, manager of 
the sole leather division of Endicott c 





Johnson Corp., Endicott, N. Y., de- 
cided that fleshing—the removal of all 
useless tissue layers from the flesh 
side to the leather bearing surface— 
would materially help the tanner by 
shortening the processing time re- 
quired and, at the same time, would 
allow more accurate inspection of the | 
hide for such defects as grubs, deep” 
scratches, etc. 

In cooperation with Merle Delph, 
he tried out this theory with several 
hides fleshed and then cured in steel 
drums. The results were promising 
and, on the basis of this pilot work) 
the Delph organization installed it%) 
present fleshing and brine curing fa- 
cilities. Industry guests saw the proc 
ess in operation and examined the 
cured hides at the open house. 

Part of the demonstration was a ta 
ble bearing samples of hides whieh) 
had been cured seven weeks previous 
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to the open house. These hides were 
very clean, were uniform in appear- 
ance and had no odor, another ad- 
vantage of the process. The flesh side 
was a uniform battleship gray and 
showed no stains or evidence of un- 
dercuring. Delph states the new tech- 
nique eliminates both of these possi- 
bilities. 

As the first step in the new process 
the hides are tanner trimmed. They 
are then put through the fleshing ma- 
chine twice to free them completely 
of membrane and fat. The machine 
consists of a series of steel and rub- 
ber rollers that press the hide against 
a spiral knife roller and pull it through. 
The machine has a 45-hp. motor, op- 
erates at 15 rpm, and is equipped 
with a water spray fed through a 
%-in. pipe. Tension springs on the 
rollers compensate for variations in 
hide thickness and there is a man- 
ual setting for extra thin hides. Two 
men are required to feed the ma- 
chine which has a rated capacity of 
about 120 hides per hour. 

After the hides are fleshed, they 
are trimmed further to get rid of loose 


COMPLETELY FLESHED, hide is now ready for curing operation. 
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edges, etc. The fleshed hide has a 
tanner rather than a packer trim and, 
of course, the standard for the tanner 
trim will vary somewhat with the 
needs of the specific tanner. Delph 
states that his firm has evolved a trim 
which suits most of its customers. The 
tanner trim reduces the hide about 
7 per cent from its green weight and 
the fleshing operation reduces the 
weight by about 16 per cent. 

The average hide will yield about 
8 Ibs. of fleshings which currently 
bring about 3c per lb. from renderers. 
At the Delph plant the fleshed mate- 
rial is conveyed by a screw into drums 
from the fleshing machine. The plant 
is investigating the possibility of us- 
ing the fleshings in pet food manu- 
facture which would further increase 
the return from this salvaged mate- 
rial. Delph estimates that the firm is 
now getting about 25c per hide from 





THE NATIONAL PROVISIONER, NOVEMBER 3, 1956 


UPON COMPLETION OF second fleshing operation, hides are placed in brine vat. 
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the sale of these salvaged fleshings 
to rendering establishments. 

The tanner who formerly reclaimed 
this material had virtually no market 
for it since it was embedded in lime. 

The fleshed hides can be examined 
easily and quickly for grubs, brand 
marks, deep scratches, etc., all of 
which are plainly visible since the 
bloody fleshy membrane that formerly 
hid these defects has been removed. 
Therefore, the leather value of the 
hide can be determined more accu- 
rately and easily. The inspection is 
performed soon after the dressing op- 
eration so that corrective measures 
can be taken, either on the killing 
floor or in connection with livestock 
buying and handling. Under the con- 
ventional hide curing technique there 
is a lapse of 30 to 60 days before 
the quality of the hide can be judged 
and by that time it is virtually im- 


RESIDUE from first fleshing can be seen dropping into chute. 
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possible to pinpoint responsibility for 
defects from takeoff or prior abuse. 

Some of the packer representatives 
questioned the ability of the fleshing 
machine to handle hides from winter 
and spring slaughtered animals which 
are frequently encrusted with manure, 
mud, etc. Merle Delph stated that 
he has developed a device which 
holds the hide taut while a nozzle, 
similar to that of a vacuum cleaner, 
applies a combination air and water 
stream at about 200 Ibs. of pressure. 
When further questioned by the NP 
reporter, Delph said that this device 
was tested on 3,000 hides from last 


year’s winter and spring kill by a 
packer. Furthermore, Delph feels that 
manure remO6val is not an insurmount- 
able problem now that an incentive 
has been provided for doing the job. 

The condition of the hides as they 
go into cure under the new system 
can be noted on page 25. 

The fleshed hides are placed in a 
curing vat, approximately 20 ft. x 30 
ft. x 5 ft. in size, which can hold 
about 2,000 hides. The curing solu- 
tion consists of 98 per cent of satu- 
rated brine and 2 per cent of a bac- 
tericide and a bleaching agent. The 
bactericidal agent prevents the growth 
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everybody in the meat In- 
dustry uses. Contains over 
2,300 items— everything 
from a shroud pin to a 
steam boiler. 
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New Koch Catalog 88 con- 
tains everything for slaugh- 
rendering, curing, 
smoking and meat process- 
ing. Complete specifications, 
shipping weights. 
Handy cross-reference in- 
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of micro-organisms and accounts for 
the absence of odor. Bleaching im- 
proves the color of the hides. 

The hides are held in cure for 48 
hrs. While the longest period for 
which the hides have been held out 
of cure to date is seven weeks, Delph 
believes that the effectiveness of the 
cure will permit holding the hides up 
to a year and perhaps longer. The 
curing period can be shortened to 36 
hours, but the extra 12 hours gives 
them additional storage life. 

As the hides are put down in the 
vat by two men, who also shovel in 
extra salt to compensate for the leach- 
ing that takes place, enough cur- 
ing solution is pumped into the vat 
to cover the lot. Total salt consump- 
tion is approximately the same as in 
the conventional pack method, ac- 
cording to Delph. 

The end product differs from the 
ordinary cured hide in two ways. 
Since the surface fat has been re- 
moved in the fleshing operation, one 
of the principal factors contributing 
to under curing has been eliminated. 
All the hides are fully cured. The 
bactericidal agent in the cure prevents 
degradation of the hide during ship- 
ment. 

The hide loses about 12 per cent 
of its green weight during the cure. 
This, plus the trimming and fleshing 
losses, reduce the weight of the hide 
by about 30 per cent. It is stated that 
this is a net weight reduction from 
the conventional curing procedure in 
which the moisture loss is countered 
by a salt pickup in bundling. 

John K. Minnoch, executive direc- 
tor of the National Hide Association, 
Chicago, who attended the public 
showing, estimates that the method 
will save from $135 to $195 per car 
in shipping hides. 

After the hides are cured, the vat 
is emptied and the hides are allowed 
to drain for approximately a day. 
They are then picked up and bun- 
dled in the conventional manner. It 
might be repeated that the hide in- 
spector’s task is simplified, since the 
potential leather quality of the cured 
hides is much more apparent. There 
are no flesh and fat to conceal blem- 
ishes and the evidence of the full cure 

is clearly descernible. 

Once the cured hide is received at 
the tannery, the tanning processes 


are greatly simplified, according to ~ 


Baker. With a one-day resoak, instead 
of four days, the hide is ready for 
the dehairing process. Other time- 
saving economies in the tanning op- 
eration make the process attractive to 
the tanner. Of course, the end result 
in terms of finished leather is yet to 
be determined since Endicott John- 
{Continued on page 30] 
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CHICAGO AND LONDON fanfare over air shipment focused attention on franks. 


American Hot Dogs Are Big Hit at British Food Fair 


Biggest hit of the recent British 
Food Fair in London turned out to 
be the exhibit of the American meat 
Industry, observers report. 

An American hot dog stand with 
free samples, a sculpture in lard, and 
bright displays of representative va- 
rieties of canned meats and lard from 
the United States contributed to the 
major success of the show. The meat 
and lard section was sponsored by 
the American Meat Institute as part 
of a much larger space leased by the 
U. S. Department of Agriculture to 
promote American farm products. 

After an opening day of 30,000 
visitors, attendance settled down to 
an average of about 10,000. Business 
was brisk at the hot dog stand where 
many Londoners had their introduc- 
tion to the American favorite. A total 
of 200,000 American frankfurters was 
shipped over for distribution at the 
fair. In addition, the buns were baked 
with American lard and the free 
doughnuts at another stand were 





ENTHUSIASM OF these London youngsters 
is obvious as they sample American hot 
dogs at AMI stand, one of most popular 
Spots at recent British Food Fair. 





ie 


deep-fried in pure American lard. 
The hot dogs were purchased by 
the USDA from Swift & Company, 
Chicago. To help gain additional at- 
tention, a special 1,000-Ib. shipment 
was sent by air from Chicago to Lon- 
don ‘while the remaining 24,000 Ibs. 
were carried by boat from New York. 





The top, left photo shows Carl 
A. Thommen, general manager of the 
Swift table-ready meats department, | 
as he helped send off the air ship- 
ment. Demonstrating the type of treat | 
in store for fair visitors were Pan | 
American Airways stewardess Jan | 
Patterson and 14-year-old Roy Her- 
man, who earned the title of “Hot | 
Dog Eating Champion” at the Back | 
of the Yards Council fair in Chicago. | 

On hand for the hot dogs’ arrival at | 
London’s_ International Airport, as | 





shown in the top, right photo, were 
Aled P. Davies (left) of the Ameri- 
can Meat Institute and L. D. Diehl 
(right), agricultural attache, U. S. 
embassy, London, who helped unload. 


SCULPTURE IN American lard of a Pied 
Piper of Pigdom and circle of dancing 
piglets contributed to success of show. 
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CASSEROLE container attracts this guest OFFICIAL OPENING of “Dealerama" took place when Miss Kentucky of 1956 snipped 
while youngster hugs toy balloon. the ribbon. Interest in event is demonstrated by early morning crowd at the formal opening. 


NEW SOUTHERN STAR PACKAGES MAKE DEBUT 


ROM the “Dealerama’s” opening, 1957 Ford, the celebration staged by 
F with Miss Kentucky of 1956 cut- Louisville Provision Co., Inc., Sunday, 
ting the ribbon, to the conclud- October 21, can be described best as 
ing announcement of the winner of a = “record breaking.” The occasion 


CARL MEISNER, right, route salesman, accepts key to 1957 Ford for his customer from Ted 
Broecker while Miss Kentucky smiles approval. Celebration was well attended (see below). 


marked the introduction of a newly 
created and pre-market-tested pack- 
aged line to the dealers. 

Among the “firsts” claimed for the 
occasion are: the first large-scale 
dealer presentation of a packaged line 
(about 8,000 dealers, their employes 
and families viewed the new group of 
packaged items); the first introduction 
of pastel colors in meat packaging, 
and the first use of functional fu- 
turistic design in a packer. trademark. 
These firsts are claimed for the Louis- 
ville market area, say G. A. Amshoff, 
president, and Ted Broecker, chair- 
man of the board of directors. 

Although the company’s former 
packages were excellent in color and 
design when they were introduced 
seven years ago, by 1956 they no 
longer were standouts in the dealers’ 
showcases. With the increased trend 
toward packaging and emphasis on 
eye-appeal and color, Louisville man- 
agement did not believe that its red, 
blue and yellow packages were able 
to catch the customer’s eye and gen- 
erate impulse buying. “We were not 
satisfied with just good packages; 
we wanted something that virtually 
would say “Take me. I am different, ” 
comments Emiel Fleischer, sales man- 
ager of the organization. 

The first step taken to achieve this 
goal was formation of a merchandising 
committee composed of Francis Kerr, 
account executive of the Baker/ 
Johnson & Dickinson advertising 
agency; Broecker; Amshoff; Fleischer; 
Sam Stalter, merchandising manager; 
Orval Stone, advertising manager; 
G. W. Blevens, general superintend- 
ent, and Bill Lammers, purchasing 
agent. Next, the agency surveyed the 
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SOUTHERN STAR hangs over heads of Sam 
Stalter and Ted Broecker of Louisville Pro- 
vision; Jim Baker of Baker/Johnson & Dick- 
inson, and G. W. Blevens, Emiel Fleischer, 
6. A. Amshoff and Leo Broecker. 


various packages being displayed in 
the firm’s market area. Many of these 
were found to share, with Louisville, 
the use of red, blue and yellow as 
lors, The conclusion reached was 
that the new packages would have to 
‘leap out of the case with eye appeal 
which would set them apart from 
competing packages.” 

From a series of color combina- 
tions submitted by Baker/Johnson & 
Dickinson, the committee chose colors 
that would be compatible with meat 
hues and with each other. Those 
chosen were aurora red, cerulean blue, 
dive green, light gray and black. An- 
other basis for this choice was the fact 
that these colors have gained wide 
acceptance in the automobile, interior 
decorating and clothing fields. 

To determine the validity of its 
choice in color and package design, 
the company had dummy packages 
made up for display in meat show- 
cases. The effectiveness of the pack- 
ages as “eye-catchers” was compared 
with that of other packages on dis- 
play. Also, before the final decision 
m colors was made, the new pack- 
ages were submitted to various paper 
ind film suppliers to determine 
‘whether the colors could be repro- 
duced accurately on various media. 
Proper color register on all types of 
packaging material is a critical fac- 
tor, stated Stalter. If there is a dif- 
ference in the color between the 
various packages, the desired family- 
dentification effect is lost, he points 
out, 

Colors were pre-tested also for use 
in billboard advertising, flyers, news- 
Papers and on TV. 

Since the red star and the name 
Southern Star” have excellent fran- 
thise value, the redesigned trademark 








HOSTESSES dressed in evening gowns served 
refreshments to the late-comers. 


incorporated these symbols. The shape 
of the star was altered to conform to 
the “forward” look popular now and 
colors were used in the points. The 
trade name appears on the red center 
of the new star to retain brand iden- 
tification and make the transition from 
the old to the new package. 

While the design and colors are the 
same for the various packages, both 
are tailored to compatibility with the 
specific product. Thus, sliced bacon 
with its deep red meat color, has a 
package with a black background, 
while packages for sliced luncheon 
meat, which is light red in color, 
have a dominant white background 
in the area around the package win- 
dow. This sets off the meat to best 
advantage. 

In developing its merchandising 
plan to introduce the new packages, 
secrecy was the order of the day to 
prevent leaks to take the edge off 
the “Dealerama.” Consequently, line 


FRANCIS KERR, account executive, and 
Orval Stone examine packages on picnics. 


sales personnel were not informed on 
the plans until two weeks before the 
presentation and were told then only 
that something was going to break. At 
that time they were furnished with 
badges which had as their center part 
the new design and carried the 
statement, “It may be you October 
21st.” The salesmen had to wear the 
badges although they were unable to 
answer the dealer’s question: “It might 
be me for what?” 

On October 15 the salesmen were 
told that a package line would be 
presented to dealers at a “Dealerama” 
on October 21 and the grand attend- 
ance prize would be a 1957 Ford, 
for which only dealers and their em- 
ployes would be eligible. However, 
salesmen still did not know what the 
new packages looked like. More than 
2,500 invitations were sent to dealers 
for the “Dealerama.” Retailers were 
informed that a Ford and television 
set would be the top prizes and that 


NEW CANNED HAM label is admired by Jack Whyte (second from right), president, 
and Norman Heitbohmer (right), assistant superintendent of Whyte Packing Co., Stratford, 
Ont. Others in group are (I. to r.) Mort Thompson, Louisville Provision; Norman Brammall, 
Food Management, Inc., and G. W. Blevens of Louisville Provision. 
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a Southern Star ham would be given 
away every half hour during the event 
which opened at 1 p.m. and ended 
at 6 p.m. 

One wall of the flag-bedecked room 
at the Kentucky Hotel was lined with 
72 ft. of refrigerated showcases in- 
stalled by Bob Bryson, chief engineer. 
More than 70 packaged meat items 
of the company were on display. 

Along the opposite wall, from tables 
featuring meat for breakfast, lunch 
and dinner, guests were served by 
hostesses dressed for the time of day. 
A seven-piece orchestra provided 
background music during the pro- 
ceedings. The grand prize Ford was 
on display near the buffet settings and 
was shown by Jean Simpson, Miss 
Kentucky of 1956. 

A 12 x 14 ft. reproduction of the 
new star with the company trademark 
adorned an end wall. The star showed 
the colors of the new packages. A soft 
drink bar, toy balloons for the chil- 
dren and various sales slogans pro- 
moting the company’s merchandising 
efforts also were features. 

Dealers were notified through a 
booklet of the promotion that was 
going to be used in the sales drive. 
They were told how the package had 
been designed to stimulate brand 
and impulse buying and that Saran 


film wrap was being employed for 
extra protection. Dealers were in- 
formed also that advertising was be- 
ing placed in newspapers, on the 
radio and television, and that outdoor 
and bus signs were to be used to put 
the Southern Star name before the 
consuming public. 

Satisfied with the enthusiasm with 
which the dealers and Louisville Pro- 
vision sales personnel received the new 
package line, Ted Broecker said that 
the initial stimulation of interest will 
be followed up with a_ hard-hitting 
merchandising campaign centered 
around advertising and demonstra- 
tions in retail food stores. 





Fiesh and Brine Cure Hides 
[Continued from page 26] 


son has just started full production 
runs with the new type of hides. The 
group was told that the new hides 
had been subjected to high tempera- 
tures and exposed to rain without any 
detrimental effects. 

“What about the economics of the 
new process?” was a question voiced 
by some. Delph feels that the inher- 
ent savings of the technique through 
lowered freight costs, salvage of flesh- 
ings, ete., will pay for the additional 
investment in equipment. He also 


stated the tanner is buying leather in 
terms of so many feet of leather per 
pound of cured hides. If the tanner 
gets more leather per pound of cured 
hide, he will adjust his price ae- 
cordingly. In the opinion of Delph 
the benefits of the new technique will 
be spread between the packer, the 
hide dealer and the tanner. 

Delph is picking up hides from a 
radius of about 150 miles, The pickup 
is made by refrigerated truck and 
the hides are cool and ready for flesh- 
ing and curing when they arrive at 
the Delph plant. 

Several packers and dealers ex- 
pressed extemporaneous opinions on 
the new technique. Carl Fischer, pres- 
ident of Henry Fischer Packing Co., 
Louisville, stated that the develop- 
ment was the most significant he had 
witnessed in hide curing. He felt 
that the problem of manure and mud 
removal had to be solved and _ the 
economics of the process determined. 
He indicated that his plant did not 
have the capacity to justify the in- 
stallation of a fleshing unit, but sug- 
gested that a cooperative arrangement 
among a group of packers might solve 
the problem. In any event, if the hide 
quality is sufficiently desirable to in- 
fluence tannery purchasing _ policy, 


the process will probably be adopted. 














STAINLESS 


STEEL 


DURABLE @ ODORLESS e 


This fully collapsible net is made of 18-8 
stainless steel for lifetime service. Will 
not tangle. No laundering .. . 
it. Capacity 50-70 Ibs. 


DIRIGO SALES Corporation 


208-210 MILK ST. 


Euertest 


COOK NET 


SANITARY 


just hose 


Food Processors’ Supplies 
BOSTON 9, MASS. 











Oftentimes it is the highest quality sausage that 
lags behind in the race for sales . . . because 
of ineffective seasoning. More and more sausage 
makers are switching to AROMIX to rescue their 


AROMIX... 
THE MARK 
OF QUALITY 


lost sausage revenue. A good seasoning is the 


secret of fast-selling sausage! 


AROMIX CORPORATION 


1401-15 W. Hubbard St. « 
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Chicago 22, 1. ..« 


MOnroe 6-0970-1 








NORCROSS 


| Stainless Steel | 


MEAT 
FORKS 


Better and more eco- 
nomical! They are easy 
to clean and sterilize... 
never need re-finishing 
. .. light in weight, only 
5 pounds. Hundreds of 
plants from coast to 








coast have switched to 
these sanitary, non-rust- 
ing forks ... and praise 
them highly’ 








Available in 32 in. ‘‘D'’ and 48 in. straight. 
type handles . . . 4 tines or 5 tines. Polished 
tines, satin-finish handles. 








ORDER A SAMPLE FOR TEST 


C. S. NORCROSS & SONS CO. 
BUSHNELL, ILLINOIS 
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Frank A. Crabb Heads All 
Stark, Wetzel Production 


Frank A. Crass has been named 
in charge of all production at Stark, 
Wetzel & Co., Inc., Indianapolis, com- 





F. A. CRABB 


C. H. WETZEL 


pany officials announced this week. 
Appointment of Cart H. WETZEL as 
assistant superintendent of the firm’s 
Ray st. plant was also announced. The 
Stark, Wetzel company has three 
plants in Indianapolis. 

Crabb, who has been associated 
with the meat packing industry for 
32 years, joined the Stark, Wetzel 
organization in 1954. He is a vice 
president and a member of the com- 
pany’s board of directors. Wetzel, a 
graduate of Indiana University, has 
been employed at the company for 
the past eight years. He served two 
years in the U. S. Army. 


Frank E. McCarthy Elected 
A Morrell Vice President 


Election of Frank E. McCartuy 
as a vice president of John Morrell 
& Co. was an- 
nounced by W. 
W. McCatium, 
president, follow- 
ing a meeting of 
the company’s 
board of directors 
in Ottumwa this 
week, 

McCarthy, a 
native of Boston 
and a veteran of 
some 22 years 
with the company, has been general 
manager of the firm’s provision de- 
partment. 

A graduate of Boston College where 
he received his bachelor of arts de- 
gree, McCarthy joined the Morrell 
tompany in 1934. He served in va- 
tious sales capacities prior to being 
tamed general manager of the provi- 
‘ion department in September, 1955. 
He was elected an assistant vice pres- 
ident of the company in March of 
this year, 


F. McCARTHY 








4a The Meat Trail... 


PLANTS 


Sargent’s Alliance Packing Co., Al- 
liance, Nebr., has been sold to Pan- 
handle Packing Co. of Alliance, 
HoMER SARGENT, former owner of the 
ten-year-old firm, announced. The 
new owners, Douc Foster and 
CLARENCE LOVELESS, have moved 
their operation to the Sargent plant 
but will continue under the Panhan- 
dle Packing Co. name. 


Swift & Company has begun pre- 
liminary construction work on a new 
$500,000 sales unit in Buffalo, N. Y., 
which will replace the present struc- 
ture at 85 E. Market st. The new 
building will be situated on a large 
tract purchased two years ago from 
the New York Central Railroad. 


Fire of undetermined origin Oc- 
tober 26 caused extensive damage ‘to 
the plant of Paper City Beef Co., 
Holyoke, Mass., a subsidiary of 
Hampden Beef Co., Springfield, Mass. 


Mountain Meat Co. has begun op- 
erations at Kalispell, Mont., in a new 
packing plant desctibed by com- 
pany Officials as “the newest and 
most modern in Montana.” Officers 
of the firm are RAYMOND WAGGONER, 
president; KerrH W. Matn, vice pres- 
ident, and Ray H. JENkuys, secretary. 


Frozen Dinners Co., Beverly Hills, 
Calif., packer of a line of frozen Ital- 
ian dinners under the Pulici brand, 
has leased new plant quarters at 201 
S. First st., Burbank. The 4,000-sq.- 
ft. unit, complete with cooking and 
freezing equipment, ‘allows the com- 
pany to increase production to about 
600 packages per day. Company 
headquarters will remain in Beverly 
Hills. 


Three meat processing firms have 
applied to the Halifax Industrial Com- 
mission, Halifax, N. S., for land on 
the shores of Bedford Basin for erec- 
tion of a processing plant costing at 
least $350,000. The Commission is 
expected to select one of the three 
to build the proposed plant, which 
would be adjacent to the new abat- 
toir to be constructed by the Nova 
Scotia Co-operative Abattoir, Ltd. 


JOBS 

Six men at Kiey Packing Co., St. 
Louis, have been promoted to new 
posts, JoHN Krey STEPHENS, vice 
president, announced. They are: RicH- 
ARD Duncan, assistant general sup- 
erintendent; Victor MARCHLEWSKI, 
assistant provision manager; LEs 
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JonEs, packaging engineer; Skip MIL- 
LER, test clerk; WmLLIAM CAHILL, 
assistant foreman of the sausage de- 
partment, and Cart L. STRIEDER, 
assistant advertising manager. 


Ray GoopFrEL_ow has resigned as 
superintendent and acting manager 
of the Arkansas 
City (Kan.) 
plant of Maurer- 
Neuer Corp., ef- 
fective Novem- 
ber 2, and will 
move to Yakima, 
Wash., as plant 
superintendent 
for Western Boy 
Meats, Inc. Good- 
fellow has been 
in the industry 
about 16 years. He joined Maurer- 
Neuer at the Arkansas City plant in 
October, 1951, after service with 
Armour and Company and was named 
acting manager last August. 


R. GOODFELLOW 


S. R. Powe t has joined Sinai Ko- 
sher Sausage Corp., Chicago, as na- 
tional sales promotion manager. 


Tuomas J. DANE has been named 
superintendent of the Montreal plant 
of Swift-Canadian Co., Ltd. With the 
firm since 1933, he had been as- 
sistant superintendent at Edmonton 
for the past ten years. 


Rosert Hawke has been promoted 
from assistant sales manager to sales 
manager at the Armour and Company 
Spokane plant, succeeding Paut J]. 
Ripp, recently named general man- 








RE-ELECTED for a second term as board 
chairman of the National Association of 
Food Chains, Milton E. Sandell (left), Ben- 
ner Tea Co., Burlington, lowa, is congratu- 
lated by John A. Logan, NAFC president. 
Logan also was re-elected as president of 


the organization at its Chicago convention. 
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RUSSELL HARRINGTON HAS ALL THESE 
AND MANY, MANY MORE 


In fact, the Russell Green River line 
is the most complete quality line of 
butcher and packing house cutlery 
you can buy. 


You name it — we've got it! 


Ask your jobber about the complete 
line or write direct for catalog. 


Russell Harrington ... America’s 
Foremost Fine Cutlery Since 1818 


Harrington 





CUTLERY V¥ COMPANY 
Southbridge, Massachusetts 
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ager of the Spokane district and 
plant. Russet Bone, formerly in 
beef sales, is the new assistant plant 
sales manager. 


Wilson & Co., Inc., Chicago, has 
announced the appointments of JOHN 
B. OvERFIELD as sales promotion man- 
ager, and JAMEs ‘S. SMITH as pre- 


J. OVERFIELD J. S. SMITH 


mium manager. Previously with In- 
land Lithograph in Chicago and 
Forbes Lithograph, Boston, Overfield 
worked as a developer of store mer- 
chandising programs for national food 
processors. He attended The Citadel 
and De Paul University following 
four years in the Navy as disbursing 
and supply officer. Smith formerly 
worked with U. S. Gypsum in sales 
promotion and publications. He was 
graduated from Loras College, Du- 
buque, Iowa, in 1953. 


Responsibility for gradual integra- 
tion of operations of Canada Packers, 
Ltd., in the Moose Jaw-Regina area 
has been assigned to Watty GEN- 
TLES, named manager of the Regina 
branch as well as the Moose Jaw unit. 





TRAILMARKS 


The 21st annual banquet of the 
Chicago Meat Packers & Wholesalers 
Association, which will feature a 
Prime rib of beef dinner and an eve. 
ning of entertainment, has been set 
for Saturday, December 1, at the 
Conrad Hilton Hotel, Chicago. Ep 
CuuraN of Illinois Provision Co., sec- 
retary-treasurer of the association, will 
hande arrangements. RoBert Cos- 
TELLO of Costello’s Corned Beef, as- 
sociation president, and IRvinc Ten- 
ENBLAT, Monarch Provision Co., a 
director, may be contacted for tickets. 


JoserH F. Green, formerly with 
G. H. Dunlap Jr. Co., Chicago, now 
is operating his own brokerage busi- 
ness as J. F, Green Co., 4157 N. 
Clarendon, Chicago. The telephone 
number is BIttersweet 8-2567. 


W. F. TuteEve Co., Milwaukee, held 
an open house for employes and their 
families October 27 to introduce a 
film preview of a new television show, 
“Frontier Doctor,” which the com- 
pany will sponsor locally. 


FREDERICK H. SCHNEIDER, president 
of J. M. Schneider, Ltd., Kitch- 
ener, Ont., was honored by the 
Meat Packers’ Council of Canada on 
his 50th anniversary in the meat in- 
dustry. N. J. McLean, general man- 
ager of Canada Packers, Ltd., Toronto, 
presented Schneider with a grand- 
father clock on behalf of the Council 
at a dinner in Preston, attended by 
150 packers and sausage manufac- 








MOST INTENSIVE advertising, merchandising and sales promotion campaign ever conducted 
by Merkel, Inc., Jamaica, N. Y., was launched following this conference of Merkel executivd 
committee with executives of the firm's advertising agency, the Blaine-Thompson Co., Inc. 
New York City. Merkel representatives, seated, are (I. to r.): Wilfred Allen, Adolph Mauer, 
board chairman Sinclair Robinson and Fred Godel. Standing are: Herbert J. Stiefel, Henry 
Keene, Jim Finnerty and Albert Lesser, all of Blaine-Thompson, and Albert H. Merkel, jr. 
of Merkel, Inc. Saturation campaign emphasizes theme that Merkel means high quality. 
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turers. Schneider executives gave him 
a silver tray. The Kitchener sausage 
business was started by Schneider's 
father in 1890 when he began selling 
sausage each morning on his way to 
work as a button maker. Young 
Schneider entered the business at the 
age of 16 and finally persuaded his 
father to build a new plant near the 
old one by getting a small bank 
loan. The company’s sausage was 
known all over Ontario by 1943 when 
the founder died and his son took 
over the presidency. Frederick Schnei- 
der’s son and two grandsons, his 
brother, NorMAN, and Norman’s two 
sons also are working for the firm. 


W. L. Meprorp of Medford’s, Inc., 
Chester, Pa., is serving on the pub- 
lic relations committee for the first 
annual Pennsylvania Livestock Ex- 
position, scheduled for November 12- 
16, 1957, at Harrisburg. 


DEATHS 


AusTIN M. Vineyarp, 61, plant su- 
perintendent of Young’s Market Co., 
Los Angeles, died in Seattle. With 
Young’s for 42 years, he was the firm’s 
oldest employe in point of service. 


Gustav FReEuND, II, 42, vice presi- 
dent, treasurer and a director of The 
Visking Corp., Chicago, died October 
26. Surviving are the widow, JANET, 
and three sons, Erwin, JAMEs and 
ARTHUR. 


I. Roy OstervEER, 71, who had 
been in the meat industry since boy- 
hood, died October 25. For the past 
four years he served as a broker with 
Petersen-Priceman, inc., Chicago. Os- 
terveer started his industry career in 
his father’s packing plant at Grand 
Rapids, Mich. He later worked for 
Armour and Company, Wilson & 
Co., Inc., Atlantic & Pacific Tea Co. 
and National Tea Co. before enter- 
ing the brokerage field about six 
years ago. Survivors include the 
widow and two daughters. 


Henry J. Kessier, 83, of Cottage 
Grove, Ore., who served as a render- 
ing and refining expert in the indus- 
try for many years, has passed away. 
He worked for several packing com- 
panies in Denver and later was with 
Pacific Meat Co. in Portland, Ore., 
retiring in 1951. A son, Harry J., of 
Cottage Grove survives. 


WILLIAM T. Bates, 70, former sec- 
retary-treasurer of Avery Packing Co., 
Augusta, Ga., died after a long ill- 
ness. 

Harry A. HeRsotTT, jR., 68, who 
served as manager of the former 
Henry Strecker, Inc., packing com- 
pany in Philadelphia, died recently. 


THE NATIONAL PROVISIONER, NOVEMBER 3, 


THE ONLY REALLY NEW 
COOKER DRIVE. 
The DUPPS Space 
Yo a'd-) dil Ofelo) \¢- am Di ohia- 
is extremely simple, 
trouble-free and 
compact, fully 
enclosed, oil tight. 
All drive parts 

run in oil with 
adequate reservoir 
fole § slo (oh aan Comme t-1-1004-) 
positive lubrication 


without pumps. 


The new DUPPS 








Here’s another reason why 
America’s most modern rendering plants — 


_ COOK 
WITH 


~ DUPPS 





SPACE SAVE ne COOKER 


Requires 20% less space, 2 point suspension un- 
derframe. No beams or channels needed—easier 
cleaning and piping. Steel charge and discharge 
| doors. Single steam inlet. Seven standard capaci- 
| ties from 2,000 to 12,000 pounds. 


Write or Phone for Details 


THE DUPPS C0. 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 
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* Veteran Can't Stay Retired; Helps Firm Grow y 
vf Being unable to enjoy retirement away from meat processing, George 


Wimmer, sr., recently rejoined the Snyder, Neb. firm bearing his name 
and, with renewed energy, gave a helping hand to his two sons in 
building a new slaughtering plant in a nearby city, expanding processing 


THE FINEST 
IMPORTED HAM 
FROM HOLLAND 





also: 
e Picnics 
e Chopped Ham 


e Canadian Style Bacon 





Sole Selling Agent: 
GEORGE WIMMER, sr., (left) and George, jr., inspect wieners outside of the 
smokehouses in the processing establishment located at Snyder, Neb. 


BERNARD BOWMAN CORP. 


operations in the old plant and extending product deliveries throughout 
270 Park Ave., N.Y.C. northeastern Nebraska, Designs for a new sausage manufacturing build- 
PLaza 9-5780 ing are under consideration. 


This development was not in his plans when the elder Wimmer left 
the business a few years ago to enjoy the rewards of a lifetime spent 
in meat processing, during which he learned sausage making in Vienna, 
Austria, came to this country in 
1920 and established his own 
business at Snyder in 1934. 

The original two-story structure 
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is under the management of on 
FOR George, jr., and contains complete ne 
equipment for manufacturing saus- a: 
FITABLE age and cured meats. The new at 
PRO slaughtering plant at Dodge, Neb. - 
is supervised by another son, tes 
Harold. Both divisions cater to by 
local needs through self-contained tur 
retail markets. me 
Modern equipment in the saus- - 
age kitchen includes a Buffalo 
’ stuffer and mixer; Boss silent cut- 
HAROLD WIMMER, in charge of fresh ter and grinder; Hydrauslicer for 
meat processing, believes that all small frozen meats and three automat- 
independent meat plants should be built ically controlled smokehouses. Two 
to federal specifications as the safest Ty-linkers and a Tee Cee peeler 
way of insuring ability to meet present turn out a large volume of wieners. 
and future requirements. The new 50 ft. x 130 ft. slaugh- 
tering plant at Dodge is of brick 
and concrete construction with a steel Rusticon ceiling topped by a 
pitch and gravel roof which can be flooded with 2 in. of water in the 
summer. On the ground level are the killing floor, freezer, coolers, office 
and retail market. The basement houses the boiler room, engine room 
and hide cellar. Floor of the dual purpose killing area consists of a two- 
ply waterproof membrane between layers of reinforced poured concrete H 
WRITE FOR INFORMATION AND PRICES supported on precast concrete beams. The freezer floor is vented under- a 
neath to prevent bulging and cracking. Animals come from enclosed ca 
steel pens which are a part of the building. th 
RUDD BASKET COMPANY Employes are paid on the company’s own plan of guaranteed weekly su 
Starks Bidg., Louisville 2, Ky and annual wages. A yearly bonus is based on seniority. : 
fe 
cl 
Pp 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 





"MISS PEDIGREED" title has been awarded 
to Carol Lewis by Chicago distributors of 
Leon's Pedigreed hot dogs. She was chosen 
on basis of beauty, personality, intelligence 
and fondness for hot dogs. Miss Lewis, a 
student at Roosevelt University, Chicago, 
also recently was named "College Queen 
of Illinois’ and was runner-up in national 
college queen contest. Miss Pedigreed con- 
test was part of 35th anniversary promotion 
by Leon's Sausage Co., Chicago manufac- 
turer of sausage specialties and luncheon 
meats. Newspaper, television and point-of- 
sale ads will feature Leon's 25 varieties. 





HANDY !/,-LB. lard cartons, such as this 
one adopted by Hately Brothers Co., Chi- 
cago, recently were introduced by Mara- 
thon Corp., Menasha, Wis. Featuring the 
supplier's Wonder White board, the spe- 
cially-treated solid bleach cartons are said 
to work smoothly on high speed filling ma- 
chines and effectively resist staining and 
penetration by grease. 


THE NATIONAL PROVISIONER, NOVEMBER 3, 


the field of merchandising meat and allied products. 


FREE "SNAP-IT" bracelet is packed by 
Geo. A. Hormel & Co., Austin, inside the 
new Hormel chili 3-pak, displayed by Dawn 
Joyce, pretty Minneapolis model and for- 
mer Aquatennial princess. The three cans 
are bound together in tight cardboard pack 
called "'cluster-pak,'' registered product of 
Atlanta Paper Co. R. D. Arney, Hormel 
vice president in charge of Flavor-Sealed 
sales, said he believes this is the first time 
a premium of this sort has ever been auto- 
matically packed in a ““cluster-pak.'' Beads 
need neither clasp nor string; they just 
snap apart. Matching necklace is offered 
by mail-in coupon printed on 3-pak. 


EIGHT DIFFERENT flas 








TRUCK FLEET of Lohrey Packing Co., Cin- 
cinnati, soon will be displaying new Minne- 
sota Mining and Manufacturing decals such 
as that shown by Al Goering (left), Lohrey 
vice president and sales manager, and Wal- 
ter Moellering, vice president and treasurer. 
Management has elected to use decals be- 
cause they cost considerably less than paint- 
ing trucks with similar promotional pictures, 
are more uniform in appearance and can be 
mounted rapidly. Decals will be changed 
with seasons. Franks will be featured in 
summer, sliced bacon in winter and other 
products during special promotions. All 
trucks are being given white background. 





hfrozen meat items are packed by McAllister's Dairy Farms, Inc., 
Warren, Ohio, in Kliklok carton of same 434 x 434 x 2-in. size. Top and front panels 
feature "Little Mac," the firm's trade character, as he blithely marches along pulling his 
blue and red wagon. Product illustration is in full color. Temple McAllister has developed 


a process of coating each quick frozen cut of meat with microcrystalline wax, sealing in 
freshness and flavor. Meat is ground and formed in the same shapes as the original cuts. 
Compact carton was designed by Sutherland Paper Co. of Kalamazoo, Mich. 
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Flashes on 
suppliers 





OLIN MATHIESON CHEMICAL 
CORP.: G. R. Jonnson has been ap- 
pointed sales manager of the film di- 
vision to succeed ARTHUR T. SaAr- 
FORD, JR., for this New York firm. 
Safford has been named assistant gen- 
eral manager in charge of sales, re- 
search and development and adver- 
tising and promotion. 


TODD’S BUTCHERS FRIEND 
CO.: Martin Topp, president of this 
Des Moines, Ia., firm has announced 
that an agreement has been reached 
by his company and McMun Co. of 
Oklahoma City, Okla., for national 
distribution of Todd’s products by 
the McMun organization. 


FOOD PRODUCTS LTD.: Con- 
struction of an addition to existing 
plant to double present manufactur- 
ing capacity has been started, accord- 
ing to FrepeRIck Kaun, president of 
this Montreal, Que., company. 


MANUFACTURERS CO-OPERA- 
TIVE ASSN.: WiLi1aM H. Cray, re- 
cently retired as general purchasing 
agent for Swift & Company, has been 
appointed assistant managing direc- 
tor of this Chicago association. 


FELIX EPSTEIN, president 
of First Spice Mixing Co. 
(dark suit, center), was 
among a group of meat 
scientists from all over 
the world at an informal 
laboratory seminar deal- 
ing with meat industry 
problems at a recent in- 
ternational conference in 
Kulmbach, Germany. Ep- 
stein attended the inter- 
national meeting at the 
invitation of Professor Dr. 
Grau, director of the Re- 
search Institute of the 
German Meat Industry. 








ADVANCE OVEN CO.: Maurice 
ROTTERSMAN has been elected presi- 
dent of this St. Louis, Mo., firm. He 
succeeds HENryY ROTTERSMAN who 
has been named chairmen of the 
board of directors. 


MEAT INDUSTRY SUPPLIERS, 
INC.: Joun Lowe, sales representa- 
tive for this Chicago company, has 
been assigned to the Southeastern 
territory. He will make Tampa, Fla., 
his headquarters. 

PACKAGED PRODUCTS CO.: G. 
Don Davinson, jr., has been named 


vice president in charge of sales for 
this Charlotte, N. C., company. 



















Call or write 


© 
CINCINNATI INDUSTRIES INC. cin 
CINCINNATI 15, OHIO 


GET THE BEST PROTECTION 
YOUR MONEY CAN BUY... 


Always use CINDUS quality creped meat covers, barrel liners 
and cut sheets. A complete line of uniform, creped packaging 
materials is available for 


top protection—specify CINDUS creped packaging products. 
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prompt delivery. Give your meat 





Reg. U. S. Pat. OF. 





BLACK HAWK 


MEATS 





THE RATH PACKING CO., WATERLOO, IOWA [EEDRIIIEEEOS 





TEE-PAK, INC.: Water A. PET- 
ERS has been named sales representa- 
tive for the eastern section of Ohio 
and West Virginia by this Chicago 
company. 


KOCH SUPPLIES: Ricnarp E. 
STROTHMAN has been appointed mar- 
ket analyst for 
this Kansas City 
company. For the 
last 10 years 
Strothman has 
been active in the 
meat processing 
and frozen food 
industries in 
North Carolina, 
having been asso- 
ciated with the 
North Carolina 
I'rozen Food Locker Association, and 
has managed several meat establish- 
ments, 


DIAMOND CRYSTAL SALT CO.: 
SPENCER S. MEILSTRUP, general sales 
manager of this 
St. Clair, Mich., 
company has 
been elected vice 
president. His 
duties as sales 
manager will re- 
main unchanged 
and his promo- 
tion creates a 
new elective of- 
fice in the firm. 
Meilstrup has 
been associated with Diamond Crys- 
tal since July 1954. 


AMERICAN CAN CO.: Several 
changes in sales posts have been 
announced for the Central division 
of this New York firm. L. G. WEINER, 
former department supervisor of sales 
has been named assistant to the man- 
ager of sales; R. C. CoLemMan has 
been appointed manager of the Gulf 
district, New Orleans, and J. M. 
DALTON succeeds Coleman as Chica- 
go district sales manager. 





R. E. STROTHMAN 





S. S. MEILSTRUP 
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ALL MEAT .. . output, exports, imports, stocks. 











than a year ago. Hog slaughter, up 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
Oct. 27, 1956 423 224.2 
Oct. 20, 1956 432 228.1 
Oct. 29, 1955 422 227.5 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Oct. 27, 1956 188 23.1 
Oct. 20, 1956 188 24.1 
Oct. 29, 1955 186 22.5 


Week Ended CATTLE 

Live Dressed 
Oct. 27, 1956 970 530 
Oct. 20, 1956 960 528 
Oct. 29, 1955 988 539 
Week Ended CALVES 

Live Dressed 
Oct. 27, 1956 220 123 
Oct. 20, 1956 .. 230 128 
Oct. 29, 1955 217 121 


*Estimated by the Provisioner 


Meat Output Down; Below Last Year 


Meat production under federal inspection last week fell off slightly 
under reduced slaughter of cattle and sheep to total 455,000,000 Ibs. 
compared with 456,000,000 Ibs. produced the previous week. With 
cattle and hogs averaging lighter in weight than last year, current out- 
put of meat was about 6,000,000 Ibs. smaller than last year’s 461,000,- 
000 Ibs. in the corresponding period. Although cattle slaughter out- 
numbered the kill for the 1955 week, production of the meat was smaller 
5 per cent for the week, was for 
the first time in weeks above that for the same 1955 week. Estimated 
slaughter and meat production by classes appear below as follows: 


eS — WEEK'S KILL: Cattle, 439,880; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
1950-56" LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHTS AND YIELD (LBS.) 





PORK 
(Exel. lard) 
* P- aA 
M's Mil. Ibs. 
1,519 194.7 
1,451 190.2 
1,508 197.9 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
298 13.1 455 
317 13.9 456 
305 13.5 461 


Live Dressed 

225 128 

228 131 

228 131 
SHEEP AND LARD PROD. 

LAMBS Per Mil. 

Live Dressed cwt. Ibs. 
93 44 44.0* 
93 44 42.0* 
93 44 13.9 48.0 








Cattle 
Week Number Prod, Number Prod. Number 
ended 000's mil. Ib, 000’s mil. Ib. 000's 


Aug. 4..390 206.3 144 19.9 969 
Aug. 11..393 210.6 144 20.4 996 
Aug. 18..390 204.0 149 20.9 976 
Aug. 25..377 194.5 154 20.8 998 


Sept. 1..392 2038.4 164 22.2 1,054 





ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT, LARD PRODUCTION BY WEEKS, AUGUST 1956 


Calves Hogs 


Lard 

Total Yield 
Sheep and Lambs meat per 
Prod. Number Prod. prod. 100 1b. Prod. 
mil. lb. 000’s mil. Ib. mil. Ib. Ib. mil. Ib, 
127.9 267 11.6 365.7 14.6 33.6 
130.4 293 12.8 874.2 14.3 33.4 
125.9 276 12.0 362.8 14.4 32.1 
130.6 272 11.9 357.8 14.1 32.2 
138.0 275 12.0 375.6 13.7 33.1 








Ag. Dept. Proposes To Amend 
lamb, Mutton Carcass Grades 


The U. S. Department of Agricul- 
ture has proposed to amend the offi- 
cial standards for grades of lamb and 
mutton carcasses. Proposals to change 
the standards were discussed and 
demonstrated at several meetings 
with various segments of the indus- 
try during the last 18 months, and 
the proposed changes were approved 
by an industry-wide committee ap- 
pointed by the National Wool Grow- 
ers Association. 

An important change being pro- 
posed in the grade standards for lamb 
carcasses would reduce the emphasis 
placed on maturity as a grade factor, 
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particularly in the Prime and Choice 
grades, The range of quality includ- 
ed in the Good grade would also be 
reduced. In addition, several changes 
would be made to clarify the intent 
of the standards and to facilitate their 
interpretation. 

This proposal to revise the grade 
standards for lamb and mutton car- 
casses has been published in the Oct. 
31, 1956, issue of the Federal Regis- 
ter. Any person who wishes to sub- 
mit written data, views, or arguments 
concerning the proposed amendments 
may do so by filing them with the 
director of the Livestock Division, 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton, D.C., by Dec. 31, 1956. 
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MEAT EXPORTS, IMPORTS 


Export business in lard decreased 
in August to 40,892,867 Ibs. from 
42,249,142 Ibs. in July, but was 
larger than the 35,671,514 Ibs. ship- 
ped out in August 1955. Exports of 
edible tallow rose to 1,207,094 lbs. 
from 645,322 lbs. shipped in Au- 
gust last year. Movement abroad 
of 118,575,312 lbs. of inedible tal- 
low in August was up from 108,257,- 
590 Ibs. shipped in August 1955. 

On the import side, inshipments 
of canned beef at 11,258,735 Ibs. 
showed a decline from 12,025,760 
Ibs. in August last year. Imports 
of canned and cooked hams and 
shoulders at 7,333,511 Ibs. were down 
from 8,534,350 Ibs. in August of last 
year. The USDA report on exports 
and imports of meat industry prod- 
ucts by items is as follows: 


Aug. Aug. 
1956 1955 
EXPORTS (Domestic) : Pounds Pounds 
Beef and veal— 
Fresh or frozen ....... 616,720 361,858 


Pickled or cured ...... 2,227,541 1,685,870 
Pork— 

Fresh or frozen (except 

CHORE anc dccsenccess 548,958 557,693 


Hams & shoulders, 
cured or cooked ...... 
Bacon 
Other pork, pickled, 
salted or otherwise 


870,502 1,023,799 
121,736 286,890 


CUNGE. acicncesctcdsess 2,623,838 1,413,535 
Sausage, bologna & 
frankfurters, (except 

CABNEE) 2. cccccecccces 191,008 153,941 
Other meats, except 


COMMING, hoc cte ict ece ries 7,638 864 5,488,254 

Canned meats— 

Beet AWG Vek o..ccs0ss 
Sausage, bologna & 
frankfurters .......... 


179,130 673 O87 


209,831 626,904 


Hams and shoulders ... 71,096 70,404 
Other pork, canned .... 262,646 289,871 
Other meats & meat 

products, canned’? .... 109,381 236,995 
Lamb and mutton (ex- 

CORE CRMNOEY Si cc access 9,953 36,320 
Lard, (includes rendered 

pesh- £86). -cccsiccwevess 40,892,867 35, 
Tallow, edible ......... 1,207,094 
Tallow, inedible ........ 118,575,312 108,25 
Inedible animal oils, 

M.C.C, ccccccccecesceses 248,118 





Inedible animal greases 


& fats, n.e.c. ... 6,546,413 14,510,487 


IMPORTS— 

Beef, fresh or frozen .. 2,738,083 1,792,864 
Veal, fresh or frozen .. 1,000 11,220 
Beef and veal, pickled or 

CQ os cease catwuceess 1,193,936 242,369 


Canned beef (includes 


corned beef) 11,258,735 12,025,760 


Pork, fresh or chilled or 


CPOE sac acs cmtinadeece 2,933,791 3,517,774 
Hams, shoulders, bacon 

and other pork? ....... 395,999 635,661 
Canned cooked hams and 

SOURED © a. Ue diweaae 7,333,511 8,534,250 


Other pork, prepared or 
preserved? 
Meats, fresh, chilled, 
fromenm, M.€.8, ......000- 
Meats, canned, prep. or 
DYON., M.O.B. wscccicces 
Lamb, mutton and goat 
MORE cc cvccciodsadivcee 
Tallow, inedible ........ 
Tallow, edible ......... 
1Not cooked, boned or canned or made into 
sausage. 
2Includes fresh pork sausage. 


636,696 1,062,121 


317,436 109,021 


552,262 


330,095 


48,731 148,163 
aod 98,788 


Compiled from official records, Bureau of the 


Census. 
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PROCESSED MEATS . . . SUPPLIES 





USDA Lard Purchases Last 
Week Totals 1,296,000 Lbs. 


The U. S. Department of Agricul- 
ture last week purchased 1,296,000 
Ibs. of lard in the continuing pro- 
gram to help hog producers. Pur- 
chases since buying began on Octo- 
ber 11 totaled 10,214,000 Ibs. 

Price ranges per lb. for last week’s 
lard purchases by geographical re- 
gion and number of carlots were as 
follows: Midwest, 17.24c to 17.99c 
for 31 carlots in 3-lb. tins; and 
Southwest, 17.62c for five carlots in 
3-Ib. tins. All prices are on a_ per 
Ib. f.o.b. plant basis. In making 
awards, consideration was given to 
area price variations in relation to 
transportation costs for distribution. 
Bids were received from 14 producers 
who offered a total of 7,848,000 lbs. 


U.S. P.L. 480 Deals Total 
Over $2,000,000, 000-Benson 


Secretary of Agriculture, Ezra 
Taft Benson has announced that 


agreements totaling $2,200,000,000 
have been signed for export sale of 
surplus U.S. agricultural commodities 
under Title I of Public Law 480, 
the Agricultural Trade Development 
and Assistance Act of 1954. This rep- 
resents an increase of about $1,000,- 
000,000 since March of this year. 
This law provides for sale of com- 
modities to friendly foreign countries 
for their currencies, thereby helping 
meet convertibility and dollar short- 
age problems and facilitate export of 


farm surpluses from this country. 

“Aided by Public Law 480, our 
agricultural exports have, on a vol- 
ume basis, increased 30 per cent dur- 
ing the past two years. And these 
gains appear to be continuing,” Ben- 
son declared. 

Agreements which have been 
signed under Title I are expected to 
result in the exportation of over 
71,000,000 Ibs. of fresh, frozen, and 
canned meat and meat products. This 
includes about 40,000,000 Ibs. of 
chilled or frozen beef to Israel, of 
which nearly 14,000,000 Ibs. has 
already been exported and the re- 
mainder is to be purchased in the 
near future. Spain is currently tak- 
ing delivery of over 8,400,000 Ibs. 
of fresh or frozen beef. 

Included in the program are near- 
ly 20,000,000 Ibs. of canned pork 
for Korea on which purchases should 
begin shortly. Also included in the 
program are about 148,000,000 Ibs. 
of lard of which 118,000,000 Ibs. 
have already been shipped, over 47,- 
000,000 Ibs. of tallow and grease of 
which 18,000,000 Ibs. have been 
shipped through August 31. 


Meat Index At 3-Month Low 

Meat prices declining steadily since 
September, for the week ended Oc- 
tober 23, established a wholesale 
price index of 82.2, the lowest for 
the commodity since July. This in- 
dex compared with 84.6 for the week 
before and 79.4 for the month last 
year. The previous lower index on 
meats was 81.9 in July. 


USDA Hamburger Buy Last 
Week Totals 10,925,000 Lbs. 


The U. S. Department of Agricul- 
ture last week purchased 10,925,000 
Ibs. of frozen hamburger under the 
program to assist cattle producers, 
Product of 39 firms was accepted 
out of 50 who offered a total of 14- 
800,000 Ibs. Purchases since buying 
began in late September totaled 36,- 

851,000 Ibs. 

Price ranges per lb. by geograph- 
ical regions and number of carlots for 
each region follow: Northeast, 34.89¢ 
to 35.15¢c for 85 carlots; Southeast, 
34.95¢ to 35.15c¢ for 38 carlots; Mid- 
west, 34.64c to 35.00c for 206 car- 
lots; Southwest, 34.50c to 35.15¢ for 
124 carlots; and Western, 33.89c to 
34.49c, except for 34.85c to 34.99¢ 
in Utah, for 66 carlots. All prices are 
on a per Ib. f.o.b. plant basis. 

Approximately $3,800,000 of Sec- 
tion 32 funds have been expended 
for purchases through last week, with 
the overall cost at $12,800,000. 


SEPT. KILL BY REGIONS 


United States federally inspected 
slaughter by regions in September, 
1956, with totals compared, in 000’s: 


Sheep & 

Cattle Calves Hogs Lambs 

N. #0. Btatee <<<... 119 114 514 187 
S. At. Biptes. «2. 43 7 - 
N.C, States—East .. 314 183 107 
N.C, States—N.W. .. 410 90 340 
N.C, States—S.W. .. 179 47 94 
S. Central States ... 244 127 117 
Mountain States ; 5 8 156 
Pacifie States 44 166 





Totals, Sept. 


661 4,979 1,167 
Totals, Sept. 


71005, 144 1,344 





Other 


animals slaughtered under Federal in- 
spection, (number of he ad): September 1956— 
horses, 13,303; goats, 25, September 1955 





horses, 8,800; goats, 





DOMESTIC SAUSAGE 





















DRY SAUSAGE SAUSAGE CASINGS Hog Bungs— 
4 nabs MIL sete lass Koc: caospuiaiord aa 55@ 60 
(Le.1. prices) (1.e.1. prices) Beh, ertces mapine to manu- Export, 34 in. cut. .... 47@ 50 
Pork sausage, hog cas... 48 @47 ‘ 5 uae acturers of sausage) Large prime. 34 in. .. 34@ 36 
Pork saus., bulk, 1-Ib...34%4@39 ——. hog bungs .. rt Beef Casings: Med. prime, 34 in. ... 25@ 27 
Pork sausage, sheep cas... Farmer ........0.0..2...1. @w Rounds— oan Prime .......... 16@ 22 
I-lb, pkge. ......... @58 ae re 73@75 Export, narrow. aay omens 
Pork sausage. me paivien: 79@82 po’ )S. CR ee 1.10@1.35 > th RES CR 
0, O-1D, pkge 0 Woo Pep CORT OE CARAS 67@71 xport. med,., ¢ 80@1.10 Sheep Casings 
Frankfurters, sheep cas..51 @51'4 Ge oa style salami, ch..... Hh dE Export. med. 26/28 a 
Frankfurters, skinless,..41 @45 ( Jooked MRRRINE Sh cin cin 44@47 PTO. er ciwsi@ainnies'e:d 24/36 mm. 
Bologna (ring).......... 42 @45 PMS oipccacnianions s Sener 80@84 Export. wide. 40/44. 22/24 mm 
Bologna, artificial cas...3344@36 RS i So iy Leake ee 71@74 Export. jumbo, 44/up. 20/22 mm. 
Smoked liver, hog bungs.424%@51 RRUMETID: 20.565 0.00 we aeuels 49@52 Domestic, regular 18/20 mm. 
Smoked liver, art. cas...87 @4214 Domestic. bated ries 16/18 mm. 
Polish sausage, smoked .35% @47 pe FEASRNGS, . ‘ 
New Eng. lunch, spec..59 ado anes No. 2 weas. 29 inci/in ‘Ba 14 CURING MATERIALS 
Olive loaf............... 41 @ 461% (Basis, Chgo. orig. bbls.. bags, Middles— — 
sn —- Blood.......+ z= 2% rales) Sewing, 1%.@2% in. ..1.25@1.65 Cwt. 
eppe LU) ee » 2 Sele “4 2@a@2% 85@2 Tites . : 
Pickle % Pimiento loaf. 1Ke@46 Whole Ground Extra fa soak % in.1.85@2.10 Nitrite of soda, in 400-Ib. : 
Allspice prime 96 1.06 @2% * 2.25@2.75 bbls... del. or f.0.b. Chgo. .$11.8 
é 8 -e D ccecee , 06 2 y% eene PP Py) a. > 
SEEDS AND HERBS Resifted --........ 0348 Bungs, exp. "No. i 2.2" 35 Nay ab rearhne anon 
Chili, Powder ...... 47 ungs, domestic ...... 18@ 25 py “td. “powdered nitrate 
(1.e.1 prices) Chili, Pepper ...... ee 41 Dried or salt bladders, oe om 8.65 
Ground Cloves, Zanzibar .... 64 70 piece: . Salt. po ga aa * 
Whole forsausage Ginger, Jam., unbl.. 95 1.02 8-10 in. wide, flat.. 9@ 10 Chgo., gran. carlots. ton.. 29.40 
’ 2 ae 9 B Mace, fancy Banda. .3.25 3.55 10-12 in. wide, flat.. 9@ 11 Rock salt. ton in 100-Ib 
Caraway seed ... 26 31 - ock salt, ton in 1 “ 
Cominos seed ... 26 31 —— Indies ane Sree Pgs 12-15 in. wide, flat.. 16@ 19 bags, f.o.b. whse., Chgo.. 27.40 
Mustard seed: ast Indies ...... 3.15 Sugar— 
TRE, Aches’ cd 28 — fancy 7 Pee Casings: Raw, 96 basis, f.0.b, N.Y, 6.50 
ellow Amer. | re Ot Sa 3e oxtra narrow, 29 mm. F 
Pt BEE Ww ty Indian Nutmeg 1.50.. vee ee ee 4.00@4.15 —— rae saggy Me nang ee 
Coriander Paprika, Spanish ... .. 70 Narrow. Packers, curing sugar, 100 
Morocco, No, 1. 21 25 Pepper, cayenne .... .. 54 29@32 mm..........3.85@4.15 lb, bags.. f.0.b. Reserve 
Marjoram, Pepper: < Medium, Dk: OBR OM. cece psetas a Cae 
French ....... 60 65 Red WOR kcuae es 23 4 : 32@35 mm...........2.85@2.50 Dextrose (less 20¢): 
“. em. White ..........55 be 56 Spec. medium, ss Cerelose, regular, cwt. .... 7.49 
tS ng 66 Black Sweep. 47 35/38 mm.,..........2.00@2.50 Ex-Warehouse, Chicago ... 7.5 
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_BEEF-VEAL- LAMB... Chicago and outside 








CHICAGO 


October 30, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 





Steer: (earlots, Ib.) 
Prime, 600/800 ...... 44 @4 
Choice, 500/600 ...... 40 
Choice, 600/700 ......5 39 @40 
Choice, 700/800 891%, @40 
Good, 500/600 ........ 34 
Good, 600/700 ........ 34 
BSA oe 24 
Commercial cow ..... 24 @24% 
Canner—cutter cow.... 20% 

PRIMAL BEEF CUTS 

Prime: 

Hindgtrs., 5/800...... None qtd. 
Foreqtrs., 5/800....... None qtd. 
Rounds, all wts...... 47n 
Td. loins, 50/70 (lel) .89 ays 

Sq. chucks, 70/90. 37n 
Arm chucks, 80 IOs. .x0 34 
mriekets (Ic) .....0.<. 3544 @ 36 

Ribs, 25/35 (Icl)...... 70 @i3 

UG. NO Die vsaves 15 @lhy 
Flanks, rough No, 1...15 @15% 


Choice: 





Hindqtrs., 5/800........ 47 47% 
Foreqtrs., 5/800....... 8544 @36 
Rounds, all wts....... 45 
Td. loins, 50/70 (lel) .68 @7S 
Sq. chucks, 70/90..... 37n 
Arm chucks, 80/110..... 34% 
oS ane My @36 
Ribs, 25/35 (lel)......57 @60 
mauve, VO. 3.4.23. . 15 g 
Flanks, rough No. 1...15 
Good (all wts.): 

EN Means 456 a@43 
Sq. cut chucks a@35 

to ly rege @35 
METRE Sori b)asec: 6 sur 0d oe @50 
ENDS 16,5) cal sibs nlote x eye: ai 





COW & BULL TENDERLOINS 


Fresh J/L C-© grade 


Froz, C/L 
3/dn. nD 


Cow, 5/up 
Bull, 5/up 


BEEF HAM SETS 





ses, 12/08... cece 39 
Outsides, S/up.......... 361%, 
Knuckles, 744 up ...... 39 
CARCASS MUTTON 
Choice, T0/down......... 14 @15 
Gord, T0/down.......... 13) @la 


n--nominal. 








1956 


BEEF PRODUCTS 


(Frozen, carlots, Ib.) 











Tongues, No. 1, 100’s... 27 
Hearte, reg. 100’s....... 12% 
Livers, sel., i Seer 21 
Livers, reg. 35/50 13), 
Lips, scalded, 1 11 
Lips, unscalded, 100’s... Sl, 
Tripe, scalded, 100's.... 61, 
Tripe, cooked, 100's.... ks 
WRNONy ais Scissor asics cr Th 
Di OR AS a-ox cable 8 
WGGCtRs NOU Bic 5 csceys 5 44, 
FANCY MEATS 
(1.e.1, prices) 

Beef tongues, corned.... 10 
Veal breads, 

ae: re 85 

(oo (8g Ses er 96 
Calf tongues, 1 Ib./dn... 21 
Oxtails, under % Ib..... 18 
Oxtails, over % Ib. .... 20 

BEEF SAUS. MATERIALS 

FRESH 

Canner—cutter cow 

meat, barrels.........20 @30 
Bullmeat, boneless, 

barrels 32 
seef trim., 

borrels 3 
Seef trim., 85/90, 

GIO 555 75> owl ews 26 
Boneless chucks, 

Darrele ww. ccc a es SO SO 
Beef cheek meat, 

trimmed, barrels..... 2214 
Shank meat, bbls. ...... 31 
Beef head meat. bbls. 17%, 


Veal trim., boneless, 
barrels 25 @2514 


VEAL—SKIN OFF 


(l.e.1.) carcass prices) 


Prime, oh. See $40.00@ 41.00 
Prime, 120/150....... 39.00@40.00 
Choice, 90/120....... 35.00@38.00 
Choice, 120/150. ... 35.00@38.00 
Good, 1 


Good, 
Good, 
Stand., all wts, 


 23.00@32.00 


CARCASS LAMB 









(le.1. prices) 
Prime, DisOe.® «6. boss None atd. 
ich ee None qtd, 
Prime, 5 aR AA None ata. 
Chotee, 86/45........0 000886 413% @44™, 
Choice, 46/55.......60000 43% @444 
ONPG. B/G, 4.0560 «hvac 424,@441 
Good, all wts...........389%%,@41% 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
FRESH .BEEF (Caress): Oct. 30 





STE 
Choice: 
500-600 Tbs. 
600-700 Ibs, 


Good: 
500-600) Tbs. 
€00-700 Ibs. 
Standard: 
350-600 Ibs. 





cow: 

Standard, all wts. ... 
Commercial, all wts. 
Utility, all wts. 
Canner—Cutter 


Bull, util. & com’'l 26.00€ 29.00 
FRESH CALF: (Skin-off) 

Choice: 

200 Ibs. down ceeeee 89,00@38.00 

Good: 

200 Ibs, down 33.00@ 35.00 
LAMB (Carcass): 


Prime: 
45-55 





‘Ibs. 


) 
55-65 Ibs, 


Good, all wits. 


MUTTON (EWE): 


Choice, 70 Ibs. down... 18.00@20.00 
Good, 70 Ibs. down.. 18.00@ 20.00 
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ee $37.00@ 39.00 
36.00@38.00 


33.004 36.00 
31.00@33.00 


30.004 383.00 


None pongo 
OG 





Reeeeen None qtis tad 


41.00@ 43.00 
40.00@ 42.00 


41.00@ 43.00 
Riatapnie sinter 40.00@ 42.00 


37.00@41.00 


San Francisco No. Portland 
Oct. 30 Oct. 30 


$39.00@ 41.00 
38.00@ 39.00 


$41.00@ 43.00 
40.00@ 42.00 


36.00@38.00 
35.00@36.00 


35.00@ 39.00 
34.00@38.00 


31.00@34.00 28.00@34.00 


2.00@ 28.00 
23.004 26.00 
21.00@ 23.00 
18.00@21.00 
None quoted 


(Skin-off) 


None quoted 
24.00@ 29.00 
22.00@ 27.00 
18.00@ 29" 00 
None quoted 


(Skin-off) 





0 


34.00@36.00 32.00@35.00 


32.00€@34.00 31.00@33.00 


41.00@43.00 38.50@ 41.00 
40.00@ 42.00 37.00@39.00 
40.00@42.00 38.50@41.00 


38.00@ 40. 00 
35.00@40.00 


37.00@39.00 
34.00@38.00 


None quoted 
None quoted 


11,00@14.09 
12.00% 15.00 


1956 














NEW YORK 


October 80, 1956 


WHOLESALE FRESH MEATS 





FANCY MEATS 



























BEEF CUTS (Le.1. prices) ‘i 
Western , . 8/12 60 

Steer: (1.e.1. prices) Cwt. " = — ie be a eee Ss z 
Prime, carc., 6/700.$50.00@50.50 Reef livers, selected........... 28 
Prime, carc., 7/800. 49.00@49.50 Reef kidneys............ wsicces AG 
Choice, care., 6/700. 42.50@44.00 = Oxtails, % Ib. frozen.......... 12 
Choice, care., Vg peyes ores 
Good, carc., 6/700... 37.00@39.00 
Good, care., 7/800.. 36.00@37.00 , LAMB 
Hinds., pr., 6/700.. payee ye (1.c.1, carcass prices, ewt.) 
Hinds., pr., 7/800..57.00@62.00 City 
Hinds., ch., 6/700..52. pe hep Prime, BOAO es oes $46.00@45.00 
Hinds., ch., 7/800..48.00@52. i eS | eer 46.00@50.00 
Hinds., gd., 6/700; .48:00046.00 Prime, 45/55 
Hinds., gd., 7/800. .43.00@45.00 Prime, 5 

Choice, 
BEEF CUTS Choiee, 
i. Choice, y J 4 
({1.¢.1. prices, Ib.) Choice, 55/65.......... 44.00@ 45.00 

Prime steer: City oT ee er 41.00@42.00 
Hindgtrs., 600/700 60@ 62 Good, 40/45.......... 40.00@41.00 
Hindqtrs., 700/800 58@ 61 Good, 45/55.......... 39.00@40.00 
Hindqtrs., 800/900 56@ 58 Western 
Rounds, flank off 49@ i ¢ 
Rounds, diamond Prime, 45, dn......... = 00@ 44.00 

bone, flank off ...... 50@ 53 HLinweng 42. pe ry 

Short loins, untrim.... 88@1.00 Gholes 45 42.00@ ) 
Short loins, trim...... 1.16@1.28 “s | ae - 
ite os 19@ 20 Choice a 45 BS... ee eee 42.00@44.00 
Ribs (7 bone cut) 6@ 70 Choic ne Se 41.00@43.00 
Arm chucks .........- 39@ 42 Good, 45/dn.......... 41.00@42.00 
MelAGth |. oes oc eGesc 40@ 41 Good, GBs/GS...svcicce 39.00@40.00 
Pe eee Ree Toe 17@ 19 VEAL—SKIN OFF 

ae ae (1.¢e.1. Carcass prices) 

-@.1. “ass 28 
Hindatrs., 600/700 51@ 55 = prime, 90/120....... "$40.00@43.00 
Hindgtrs., 700/800 49@ 54 ’ ia 9, 4 > 
- - - Choice, 90/120........ 34.00@38.00 
Hindgtrs., 800/900 47@ 53 Good, ' 50/ 90 25 .00@28.00 
counee, Saas of 45@ 49 — Good, 90/120. . 2.5.2... 27.00@31.00 
ee ee pan ey” enone 22.00@ 25.00 
. flank off ..... t . ‘ > 9 
Short loins, untrim.... 66@ 78 Stand., 90/120........ 22.00@26.00 
Short loins, trim...... 92@1.02 ‘ 
WANS pa boo sacs vas ss 18@ 20 BUTCHER'S FAT 
Ribs (7 bone cut) .... 55@ 62 Shop. 186 (ew Vices ose vsanawde $1.50 
Arm chucks ......... 37@ 39 Brenet® fat) (CWE) 6.0 iv cccee « 2.25 
WNES hehe ccivasiees 38@ 40 Edible suet (cwt.)............ 2.50 
WISE Sb cccscavece ves 17@1814 Inedible suet (ewt.).......... 2.50 
N. Y. MEAT SUPPLIES —s #1008: 
‘alles Week ended Oct, 27... 63,001 
Receipts reported by the USDA Week previous ........ 59,108 

Marketing Service, week ended Oct, SHEEP: 

27, 1956, with comparisons: Week ended Oct. 27... 50,909 
STEER AND HEIFER:  Carcasse Week previous ........ 46,946 
Week ended Get. FZ... 3, 44 COUNTRY DRESSED MEAT 

Week previous ........ 13,873 VEAL: eee . 
cow: Week ended Oct. 27... "4.812 
: 4e onde CC, 20%. 7312 
Week ended Oct. 27... 1,418 Week previous ........ 7,809 
Week previous ........ 2,089 HOGS: 

BULL: Week ended Oct. 27... 4 
Week ended Oct. 27... 494 Week previous ........ 58 
be he DROVIOUS iciccs cis 508 LAMB AND MUTTON: 

VEAL: Week ended Oct, 27... 88 
Week ended Oct. 27... 138,567 Week previous ........ 87 
Week previous ........ 15,061 

Epes PHILA. FRESH MEATS 
Week ended Oet. Bi... 32,304 Oct. 30, 1956 
Ww eek previous Pagaties 39,474 WESTERN DRESSED 

MUTTON: r STEER CARCASSES: (ewt.) 
Week ended Oct, 27... 721 Choice, 500/800 ....$43.00@45.50 
Week previous ........ 808 Choice, 800/900 .... 43.50@45.00 

HOG AND PIG: Good, 500/800 . 387.50@39.00 
Week ended Oct, 27... . 931 Hinds, choice 50.00@53.00 
Week previous ........ Hitnde. 6oed ..wcccee 41.00@45.00 
ORK cnn Rounds, choice .... 47.00@51.00 

a phe 3 Oct. 27... 95 Rounds, good ..... 40.00@ 44.00 
Week previous ........ 950,016 bye “— 0 deme te 
ATTA TIME Jom'l, a wts, ... 27.50@28.5 

Re OSes ode eae Utility, all wts. |.. 25.00@26.00 
Week ended Oct, 27... 265,765 re SIC IN a 
Week previous ........ 129.745 VEAL (SKIN OFF): 

: 7 a a Choice, 90/120 ... 37.00@41,00 

VEAL AND CALF CUTS Choice, 120/150 ... 37.00@41.00 
Week ended Oct, 27... 2,040 Good,’ 50/90 .... 32.00@34.00 
Week previous ........ 2,541 Good, 90/120 ..... 33.00@36.00 

LAMB AND MUTTON: Good, 120/150 ..... 34.00@37.00 
Week ended Oct. 27... 6,905 LAMB: 

Week previous .......- 1,717 Ch. & pr., 380/45... 42.00@45.00 

BEEF CURED: Ch. & pr., 45/5 . 42.00@45.00 
Week ended Oct. 27... 15,729 Good, 30/45 37.00@ 40.00 
Week previous ........ 14,233 Good, 45/55 ....... 37.00@ 40.00 

PORK CURED AND SMOKED: LOCALLY DRESSED 
Week ended Oct. 27... 319,087  sTEER BEEF (lb.): Choice Good 
Week previous ........ 289,978 Care., 500/700 .. 45@47 pep oo 

LARD AND PORK FAT: Care., 700/800 .. 44@46 35@39 
Week ended Oct. 27... 5,158 Hinds, 500/700 .. 50@53 41@47 
Week previous ........ 4,922 Hinds, 700/800 .. 49@52 40@46 

I 1 fl . 48@5% (@ 4 
LOCAL SLAUGHTER Hip na ye flank. 47@1 so@4s 

CATTLE: Head Full loin, untrim. 55@58 39@45 
Week ended Oct. 27... 11,875 Short loin, untrim. 70@76 65@70 
Week previous ........ 10,696 Ribs (7 bone) .. 60@66 46@52 

CALVES: Arm chucks . 40@41 34@36 
Week ended Oct. 27... 13,460 Brisket® «02.0008. 38@40 38@40 
Week previous ........ 13,600 Short plates 18@19 18@19 


4] 











PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, October 31, 1956) 


SKINNED HAMS 


Fresh or F.F.A. Frozen 
41 1 





ot 06 604.0% 10/12 4 
BOP ccerewes 12/14 40n 
| =e 14/16 40n 
aie ce 16/18 38% 
ee 38% 
a SSS ab Sis cles ee 
381% 38% 
_ ee oss ... 87% 
LL ok Ure 387% 
34b .... 25/up, 2’s in. .... 34%b 


Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim effective 
January 9, 1956. 


PICNICS 
Fresh or F.F.A,. 
21%@22 ... 4/6 


Frozen 
. 21% @22 











BELLIES 
Fresh or F.F.A. Frozen 
are ) See 2344n 
2314 6 | ree 2314 
- eer 3 & res 22 
BE esses ERIS) cavcx ones 21% 
| SRS NT Ra 21% 
os, eer WEFRO i tsacwaar 21% 
20% PRD ns Sas 20% 
Gr. Amn. D.S. Clear 
J Sie 22 
Serre: ‘oe Se re 
20n 
18%n 
17%n 
154 


FRESH PORK CUTS 


Job Lot Car Lot 





| ee ea Ww . Loins, 12/dn. 
AEA 8, eR OL 21 . Loins, 12/16 
_ Sear LS 21n Loins, 16/20 
_ ercier CS ile ER ee 21n eee Loins, 20/up 
- ae i Se te es | 21n 29@29% Butts, 4/8 ........ 27%b 
Besisc<e Butts; 8/12 ....65% 30n 
FAT BACKS ee Putts, S/ap .....-% 30n 
Fresh or Frozen Cured 2 Rae ES 2ST ee 31 
9%n . 10%n 270028... Bite, B/E ..cc i cecs 26 
Se . 1% 19@20.. Ribs, 5/up ........ 16n 
EAN. arses, «en 12 
13n 145,n OTHER CELLAR CUTS 
144n 15%4n Fresh or Frozen Cured 
14%n 15%n 138 Square Jowls ........... unq. 
14%n 15%n 9 Jowl Butts, Loose ......... 12a 
14%n 15%n 10n Jowl Butts, Boxed ...... ung. 
LARD FUTURES PRICES CHGO. FRESH PORK AND 
NOTE: PORK PRODUCTS 


Add %e to all price quo- 
tations ending in 2 or 7, 


FRIDAY, OCT. 26, 1956 





Open High Low Close 
Nov. 11.65 11.65 11.37b 
Dee. 13.27 13.35 13.30a 
Jan..13.40 13.42 13.40a 
Mar. 13.67 13.72 3 13.70b 
May 13.95 14.10 13.95 14.07a 


Sales: 16,040,000 Ibs. 
Open interest at close Thurs., 
Oct. 25: Oct. 10, Nov. 904, Dee. 
720, Jan. 165, Mar. 256, and May 
119 lots. 


MONDAY, OCT. 29, 1956 
Nov. 11.40 11.40 11.02  11.05b 


Dec. 13.30 13.32 12.92 
39 


12.92b 





Jan. 13.42 13.42 13.05 138.10a 
Mar. 13.77 13.80 13.45 18 





May 14.05 14.10 13.90 
Sales: 22,240,000 Ibs. 
Open interest at ¢ 

26: Oct. 10, Nov. § 

Jan. 165, Mar. 260, 

lots. 


TUESDAY, OCT. 30, 








1956 


Nov. 11.50 11.50 11.20 11.50 
Dec, 13.15 13.37 13.07  13.37b 


-25 
Jan. 13.45 138.60 13.17  13.50-60 
Mar. 13.70 13.75 13.55 13.70 
May 14.10 14.20 14.00 
Sales: 21,680,000 Ibs. 
Open interest at close Mon., Oct. 
29: Oct. 10, Nov. 809, Dec. 75 
Jan. 177, Mar. 260, and May 22 
lots. 


WEDNESDAY, OCT. 31, 1956 





Nov. 11.65 11.77 11.45 11.70a 
-70 

Dee. 13.45 18.57 13.27 13.42b 
50 

Jan. 13.70 13.70 


13.42 13.60a 
Mar. 13.80 13.95 13.70 13.80- 
May 14.25 14.35 14.1 5 
Sales: 18,040,000 Ibs. 
Open interest at close Tues., Oct. 
30: Nov. 824, Dec. 746, Jan. 203, 
Mar. 267, and May 257 lots. 


THURSDAY, NOV. 1, 1956 


7 





Nov. 11.60 11.72 11.50 11.72 
-57 

Dec. 13.40 13.47 13.25 13.40a 
-37 

Jan. 13.55 13.57 138.47 13.55 

Mar. 13.85 13.85 13.77 13.80 

May 14.22) 14.22 14.07 14.22a 


Sales: 11,000,000 Ibs. 

Open interest at close Wed. Oct. 
31: Nov. 757, Dec. 737, Jan. 233, 
Mar. 277, and May 266 lots. 
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Oct. 30, 1956 

(1.e.1, prices) 
skinned, 10/12 
Hams, skinned, 12/14 
Hams, skinned, 14/16 .. 
Pienices, 4/6 Ibs., loose.. 
Picnics, 6/8 Ibs. 


Hams, 


(Job lots) 


Pork loins, boneless .... 72 
Shoulders, 16/dn., loose. 26 
POR, TEV ORE. 6 6 nieaies ance x 13 
Tenderloins, fresh, 10's. 80 
Neck bones, bbls. 10 


Ears, 30's 
Feet, s.¢., 





bbls. 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
(To sausage manufacturers in 
job lots only) 


Pork trim.. guar, 40% 
MOSM, TN: nt darcies pees 14 
Pork trim., guar, 50% 

DORM. TUBB. 0:60:09 o05se0 15 
Pork trim., 80% lean, 

oo Ce 33% @314 
Pork trim., 95% lean, 

BGS cia neheneianoule 42 
Pork head meat ...... 22 
Pork cheek meat, trim., 

WN sans cinciemesns 27 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierees, f.o.b. 


RD Aiden a ss acteis cece $15.25 
Refined lard, 50-lb. cartons, 
TO. ROMO. . cieiens esc 14.75 


Kettle rendered tierces, f.0.b. 


CREO os wave acsawensays 17.25 
Leaf, kettle rendered tierces, 
f.o.b. Chicago 17.25 





Lard flakes .. 8 

Neutral tierces, f.o.b. Chieago 18.50 

Standard shortening, 
N. & S. (del.) . 

Hydro shortening, N, & S.. 


WEEK'S LARD PRICES 





P.S. or P.S. or Ref. in 
D. R. D.R.  50-1b. 
Cash Loose tins 
Tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
Oct. 26 ...11.55n 12.00 14.00n 
Oct. 27 .,..11.55n 12.00n 14.00n 


Oct. 29. ...11.25n = 11.50 
Oct. 30 ...11.70n 11% @11% 13.75n 
Oct. 31. ...11.75n 111.75 14.00n 
Nov. 1 ...11.75n 11.75n 14.00n 

n——-nominal, b—bid, a—asked 











ALL HOGS BACK 


IN PLUS COLUMN 


(Chicago costs, credits and realizations for first two days of week.) 

Live costs, declining at a more rapid rate than the 
market for pork, resulted in better cut-out values on hogs 
this week. Margins were back in the plus column on all 
three classes of porkers, with heavies tending to have the 


best of it. 


-180-220 Ibs. 


-220-240 lbs.— -—240-270 lbs.— 


Value Value Value 
per per ewt. per per cwt. per per evwt, 
ewt. fin. ewt. fin. ewt. fin, 
alive yield alive yield alive yield 

TO CER! sok scenes -$10.43 =$15.02 $10.14 $14.22 $10.40 = $14.68 
Wat cuts, lard ........ 4.44 6.40 4.70 6.66 4.89 6.75 
Ribs, trimms., ete. ... 1.64 2.38 1.54 2.19 1.35 1.92 
ONE OF BORO gs cs 54008 $14.36 
Condemnation loss 07 
Handling, overhead 1.36 


TOTAL COST 


TOTAs VAIO .uce0s 
Cutting margin 
Margin last week ..—— .26 





22.97 


15.79 22.08 


23.07 16.64 23.35 
+$ 10 +$ 85 481.7 
3 — 3 — 5 + 2 toe 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


Oct. 30 


FRESH PORK (Carcass): (Packer style) 


1-3.. None quoted 
1-3. .$28.00@30.00 


80-120 Ibs., U.S, 
120-170 Ibs., U.S. 


FRESH PORK CUTS, No. 1: 
LOINS: 


San Francisco 
Oct. 30 
(Shipper style) 
None quoted 
None quoted 


No. Portland 
Oct. 30 
(Shipper style) 
None quoted 
$26.00@ 27.00 


US 3 Sere rer er 39.00@43.00 44.00@49.00 42.00@ 47.00 
oo ea 39.00@ 43.00 44.00@50.00 42.00@47.% 
PE. eeueadscnwed 39.00@43.00 46.00@ 50.00 43.00@48.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

4-8 lbs. ............ 29.00@383.00 33.00@35.00 33.00@35.00 

HAMS, Skinned: 
ERIN. 6 Srer6so6 5-6 a6. 43.00@ 48.00 48.00@52.00 47.00@51.00 
to | AA rear aen 44.00@ 48.00 48.00@53.00 47.00@52.00 


BACON ‘“‘Dry’’ Cure No. 1: 
6- 8 Ibs. ............ 35.00@44.00 39.00@45.00 41.00@45.00 
Be = ice coaswcuss 34.00@ 43.00 38.00@42.00 39.00@42.00 


10-12 Ibs. 
LARD, Refined: 


seis a-eene hie ae 34.00@ 40.00 


37.00@ 42.00 37.00@40.00 


L-Ib, carton .....ses. 16.00@19.25 21.00@23.00 17.00@19,50 
50-Ib. cartons & cans... 15.00@18.75 19.00@ 21.00 None quoted 
i, ea ree, ee 14.50@18.50 18.00@20.00 13.50@18.00 





N. Y. FRESH PORK CUTS 
Oct. 30, 1956 
(1.¢.1, prices ewt.) 
Western 


Pork loins, 8/12 ...$37.00@42.00 
Pork loins, 12/16 - 86.00@40.00 


Hams, sknd., 10/14 .. 41.00@46.00 
Boston butts, 4/8 .... 35.00@38.00 
Regular picnies, 4/8.. 27.00@30.00 
Spareribs, 3/down . 33.00@36.00 


Pork trim., regular .. 27.00 
Pork trim., spec. 80% 39.00 
City 


Box lots 
43.00@46.00 
41.00@45.00 
. 40.00@44.00 


Hams, sknd., 10/14 .. 
Pork loins, 8/12 .... 
Pork loins, 12/16 .. 
Boston butts, 4/8 . 38.00@41.00 
Pienics, 4/8 ......... 28.00@32.00 
Spareribs, 3/down . 38.00@41.00 


N. Y. DRESSED HOGS 
(Heads on, leaf fat in) 
(1.¢.1. prices) 

9040. 35 Oe. ok van $25.75 @28.75 
75 to 100 Ibs. 25.75@28.75 
100 to 125 Ibs. . 25.75@28.T5 
125 to 156 Ibs. 25.75@28.75 
CHGO. WHOLESALE 
SMOKED MEATS 


Oct. 30, 1956 





Hains, skinned, 14/16 lbs.,  (Av.) 
WER Gs Shida canny cen cave 44 
Hams, skinned, 14/16 Ibs., 
ready-to-eat wrapped ...... 45 
Hams, skinned, 16/18 lbs., 
WENN oa chee sanenccss <% 5 
Hams, skinned, 16/18 lbs., 
ready-to-eat wrapped ...... 46 


Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped . 3214 

Bacon, fancy sq. cut, seedless, 
12/14 lbs., wrapped ...... 3114 

Bacon, No. 1 sliced, 1 Ib. heat 
seal, self service pkge. 


PHILA. FRESH PORK 


Oct. 30, 1956 
WESTERN DRESSED 
PORK CUTS—U.S. No. 1-3 LB. 
Reg. loins, trmd., 8/12. 39@41 
Reg. loins, trmd., 12/16. 39@42 
Butts, Boston, 4/8 ..... 35@37 
Spareribs, 3/down ...... 35@37T 


LOCALLY DRESSED 
Pork loins, 8/12 
Pork loins, 12/16 
Bellies, 10/12 
Spareribs, 
Sk. hams, 
Sk. hams, 
Piemics, 4/8 ..cvscecsvesve ( 
Boston Butts, 4/8 ........ 35@37 


3/down ee 
10/12 
12/14 


HOG-CORN RATIOS 
The hog-corn ratio on 
barrows and gilts at Chi- 
cago for the week ended 
Oct. 27, 1956 was 12.3, 
the U. S. Department of 
Agriculture has __ reported. 
This ratio compared with 
the 12.8 ratio for the pre- 
ceding week and 118 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling 
at $1.267, $1.251 and 
$1.152 per bu. during the 
three periods, respectively. 
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Portland 
ct. 30 
per style) 


ne quoted 
00@ 27.00 


00@ 47.00 
00@ 47.00 
00@48.00 
moked) 

00@35,00 


00@51.00 
00@52.00 


00@45.00 
00@ 42.00 
00@ 40.00 


00@ 19.56 
ne quoted 
50@18.00 


PORK 


3 LB. 

2». 39@41 

6. 39@42 
. 35@37 
. 35@37 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Oct. 31, 1956 
BLOOD 


Unground, per unit of ammonia 
WOM. dvesvcnbclavedeness regnisiiccirscees *5.00n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 

Low test 
Med. test 


5. 50n 
m5 25n 


We HOR Soccind ts ecnteee cer nviancens *5.00n 
Liquid stick, tank cars *1.75 





PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged.$ 67.50@ 77.50 
50% meat, bone scraps, bulk ... 65.00@ bo 


55% meat scraps, bagged ....... a aa 
60% digester tankage, bagged . 72.50@ 77. nO 
60% digester tankage, bulk .... 70.00@ 75.00 
80% blood meal, bagged ........ 100,.00@ 120.00 
Steam bone meal, bagged 

(Specially prepared) .......... 85.00 


60% steam bone meal, bagged.. 57.50@ 62.50 


FERTILIZER MATERIALS 
Feather tankage, ground, 


Gy” WEG «ROME is b.6 Cac. 0:08.96 *4.00 
Hoof meal, per unit ammonia ...... 5.25@5.50 
DRY RENDERED TANKAGE 
Low test, per unit prot. .......... *1.15@1..0n 
Med. test, per unit prot. .......... *1.10@1.15n 
High test, per unit prot. .......06- *1.05 
GELATINE AND GLUE STOCKS 

Cwt. 


oe ee 01. 25@ 1.35 
6.00@ 7.00 


Calf trimmings (limed) (glue) 
Hide trims, (green salted) (glue)... 
Cattle jaws, scraps and knuckles, 


PE SO. ctwrkes beara ee ines sce can 55.00@57.00 
Pig skin scraps, (gelatine) ...... 6.50@ 7.00n 


ANIMAL HAIR 
Winter coil dried, per ton ...... 
Summer coil dried, per ton . 
Cattle switches, per piece . 
Winter processed, gray, lb. .. 
Summer processed, gray, Ib. 





*Delivered. n—nominal, 





TALLOWS and GREASES 


Wednesday, October 31, 1956 











The inedible tallow and grease 
market late last week was quiet as to 
sales. Trading was mostly a bid situ- 
ation. Choice white grease, all hog, 
was bid at 8@8%c, c.a.f. New York, 
and a few tanks sold at the latter 
quotation. Purchasers of edible tallow 
were inactive, and trade members 
were keeping a close watch on the 
loose lard market, which was work- 
ing lower. Product was available at 
13%c, Chicago, and at 13c, f.o.b. 
River. 

A few tanks of yellow grease 
changed hands at 5%c, c.a.f. Chicago. 
Special tallow and B-white grease 
were bid at 6%, c.a.f. Chicago. Edible 
tallow was available on Friday at 13c, 
Chicago. Bleachable fancy tallow was 
bid at 7%4c, c.a.f. New Orleans. Sev- 
eral tanks of choice white grease, all 
hog, traded at 8c, c.a.f. East. 

On Monday of the new week, the 
market on inedible material registered 
no significant change; however, edible 
tallow was offered throughout the 


session at lower levels, but without 
buying interest. Late in the day, the 
price was 12%c, offered, c.a.f. Chi- 
cago, and f.o.b. River. 

A tank of edible tallow sold on 
Tuesday at 12%c, c.a.f. nearby south- 
ern point, equal to the same, Chicago 
basis. The same was held at 12%, 
f.o.b. River points later in the day. 
A few tanks of choice white grease, 
all hog, sold at 8c, delivered New 
York. Hard body bleachable fancy 
tallow sold at 8c, same destination. 
Later bids were recorded at 7%c, on 
same product. Yellow grease was bid 


at 658c, c.a.f. East, and 6%s@6'4c, 
c.a.f. New Orleans, depending on 
material. 


Several tanks of choice white 
grease, all hog, sold at midweek at 
8c, c.a.f. East. Bleachable fancy 
tallow traded at 8@8%c, same des- 
tination, product considered. A couple 
of tanks of edible tallow sold at 12c, 
c.a.f. Chicago. Additional tanks sold 
at 12%c, f.o.b. River, Chicago basis, 
and f.o.b. Chicago. Special tallow 
and B-white grease were indicated at 
Blac, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 12%c, f.o.b. 











THE Mal OF TIME.. 


? 5 YEARS OF SUCCESSFUL SERVICE 
to SLAUGHTERHOUSES 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 







DARLING & COMPANY 





6 





6 





| CHICAGO 4 ALPHA, IA. | 


DETROIT | | CLEVELAND u CINCINNATI | 


BUFFALO 





P.O. Box 800 
Alpha, lowa 


4201 So. Ashland 
Chicago 9, 
Iinols 





Phone: YArds 7-3000 Phone: Waucoma 500 


P.O. Box #329 P.O. Box 2218 

MAIN POST OFFICE Brooklyn Station 
Dearborn, Michigan Cleveland 9, Ohio 
Phone: WArwick 8-7400 Phone: ONtarlo 1-9000 


Lockland Station P.O. Box 
Cincinnati 15, 


hio 
Phone: VAlley 1-2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


#5 
Station "A" 
Buffalo 6, New York 
Phone: Filmore 0655 
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River and Chicago basis; original 
fancy tallow, 7%@7'c;_bleachable 
fancy tallow, 7%@7'c; prime tallow, 
6%4c; special tallow, 6c; No. 1 tal- 
low, 6@6%c; and No. 2 tallow, 5%4c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 


hog, 7c; B-white grease, Blac; 
yellow grease, 5% @5%c; house 
grease, 542c; brown grease, 5@5%c. 


Choice white grease, all hog, was 
quoted at 8¥c, c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Oct. 31, 1956 
Dried blood was quoted Wednes- 
day at $4.50@4.75 nominal per unit 
of ammonia. Low test wet rendered 
tankage was listed at $4.50@$4.75 
nominal per unit of ammonia and dry 
rendered tankage was priced at $1. 10 
per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, OCT, 26, 1956 


Prev, 

Open High Low Close close 
Dec. .... 15.76b 15.81 15.72 
Jan. .... 15.6%b Pitas 2 
Mar. .... 15.97 15.97 15.90 5.97 : 
May .... 16.04b 16.12 16.00 16.05 16. 09 
July .... 16.02b 16.04 15.99 16.03 16.08 
Sept. .... .B0b .... pia’ 15.84b 15.87b 
Oct. .... 15.80b dete vets 15.8%b 15.87b 
Dec. .... 15.75b ns Da ome 15.70b 15.75b 


Sales: 114 lots. 
MONDAY, OCT. 29, 1956 








Dec. .... 15.72b 15.91 15.40 15.63 
Jan. .... 15.60b 15.70 15.70 15.50b 
re | 16.05 15.62 15.76 
May .... 16.00 16.14 15.7: 15.85 
July .... 15.99 16.12 15.70 15.80b 
Sept. 15.95 15.90 15.72b 
Oct. . 5 ens EP 15.70b 
Dee. .... 15.75b 15.50 15.50 15.50b 


Sales: 311 lots 


gerry Baa 30, 1956 





Dec, 15.73 15.63 
Jan. 15.65b  15.50b 
Mar. 15.86b 15.76 
May 16.00 15.85 
July 16.02 15.80b 
Sept. 15.92 15.72b 
Oct. 15.89b =15.70b 
Dec. 15.70b = 15.50b 


Sales: 384 lots. 


WEDNESDAY, OCT. 31, 1956 





DAC. 6c Bee 15.90 15.70 15.75b 15.73 

Jan. .... 13@ 15.95 15.95 15.65b  15.65b 
) Sethe A000 16.11 15.90 15.98 15.86b 
May 16,22 16.00 16.08 16.00 

July 16.13 16.02 16.09 16.02 

DOE. ots 16.00 15.94 15.94b 15.92 

Oct. ° - 15.88b  15.89b 
Dee. 15.77 15.77 .75b 15 





: 5.70b 
Sales: ‘1 lots. 


VEGETABLE OILS 


Wednesday, Oct. 31, 1956 
Crude cottonseed oil, f.o.b, 


NN eR Sic ais aaG sediecn 0.6% bapaler stan 

A ee ee wn 

| RRR er eee 13% n 
Corn oil in tanks, f.o.h. mills ..... 14%n 
Soybean oil, Decatur ...... ere 1274n 
Peanut oil, f.o.b, mills ..... se lon 
Coconut oil, f.o.b. Pacific C oast | ed Il'ign 
Cottonseed foots: 

Midwest and West Coast ........ 2 

eT PE OV EREEET CRETE ee 2 

OLEOMARGARINE 


Wednesday, Oct. 31, 1956 
White domestic vegetable 
Cf A. ner 
Milk churned pastry 
Water churned pastry 


OLEO OILS 


Wednesday Oct. 31, 1956 


Prime oleo stearine (slack barrels) ...... 138% 
Extra oleo oil (drums) .......... 1814 
Prime G100 Ol (Grums) .........cssccneaies 18 


n-—nominal, a—asked, b—bid. pd——paid, 
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HIDES AND SKINS 














Some selections of hides sell steady 
in light activity up to early midweek. 
Small packer 50@52-lb. average 
hides sell at 1142c in Midwest—Locker 
butchers sell at 9%2c—River over- 
weight kipskins offered at 28c, but un- 
sold early—Shearling and fall clip 
prices vary, depending on quality— 
Late Wednesday, branded steers sell 
4c higher. 


CHICAGO 


PACKER HIDES: The big packer 
hide market was inactive, regarding 
trading, on Monday, and the trend 
of the market was difficult to gauge. 
In early action, interest for hides was 
reportedly off ec from last week's 
levels. Later, the market affected 
firmer tone when branded steers and 
cows were sought at steady prices. 
Heavy native steer hides were also 
wanted at steady prices. 

Early Tuesday, heavy native steers 
sold steady at 12c and, in later trad- 
ing, River light native cows brought 
16c. This was the only activity 
throughout the day, as packers later 
were reportedly holding off for higher 
prices. 

Some selections of hides continued 
to trade steady early midweek. North- 
ern light native cows sold at 14'%4c 
and Rivers brought 16c. Heavy native 
cows sold at 12c and heavy native 
steers at 12c and 12'%4c. Light native 
steers sold at 15c. Late Wednesday, 
about 4,000 branded steers sold at 
10%c on butts and 10c on Colorados. 

SMALL PACKER AND COUNTRY 
HIDES: Some weakness was evident 
on small packer hides this week, with 
sales of 50@52-lb. average in the 
Midwest at 11'%c. The 60-Ib. aver- 
age was considered easier on a nomi- 
nal basis, and quoted at 9'%2@10c. 
Some 40-lb. average hides sold out 
of the Southwest at 16%@17c. 
Country hides also declined, and 
straight locker butchers averaging 50 
@52 lbs. sold at 9%c. Mixed hides 
were quoted nominally at 9c, and 
renderers at 8%@9c. 

CALFSKINS AND _ KIPSKINS: 
The calfskin market was inactive up 
to midweek. River overweight kip- 
skins were offered at 28c, without 
trade through Wednesday. 

SHEEPSKINS: Shearlings con- 
tinued mixed as quality and_atti- 
tude of individual seller involved 
contributed to the varying price 
ranges. No. 1 shearlings were quoted 
at 2.00 and up to 3.15 for very 
choice lots. No, 2 shearlings were 
quoted at 1.70 @1.90 and the No. 


3’s at .75@.85. Fall clips were also 
quoted on a wide range at 2.60 to 
3.65. Dry pelts and pickled skins 
were generally unchanged from last 
week. Over-all movement was slow. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Cor. Week 











Oct. 31, 1956 1955 

Lyet. native steers ..... 15 @l5%n 15 @l5len 
Hvy. nat. steers ..... 12 @l2%n 13%@14n 
Ex. Igt, nat. steers... i Ree 

Butt-brand. steers .... 10% 11% 
Colorado steers wares aes 10n 1ln 

T steers ... 10% 114%4n 
steers... TD sndere ticles 

Ex. lgt. Texas steers. 16n 15%4n 
Light nat. cows ...... 144%,@16n 14. @l5n 
Heavy native cows .. 12n 12%@13 

Branded cows ........ ‘10% ai1% 11 @l1%n 
i Be ar 9 @ 914n 10n 
Branded bulls ........ 8 @ 8'%n 9n 

Calfskins: 

Northerns, 10/15 ... 50n 50n 
10 Ibs./down : 3874on 55n 

Kips, Nor., nat., 15/25. 32n 344Qn 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over . 94% @10n 10n 
DOOM OOO a ese 1lton 12n 
SMALL PACKER SKINS 
Calfskins, all wts. ...33 @384n 40n 
Kipskins, all wts. ...28 @24n 24. @2n 
SHEEPSKINS 

s ga shearlings: 
fo ese cececs esse ONQa.CUn 3.00 
Des MOIe ck ee h on. « 25n 20@21n 


Horsehides, Untrim...9.00@9.50n 7.50@ 7.750 


N. Y. HIDE FUTURES 


FRIDAY, OCT. 26, 1956 





Jan. ...12.11b 12.01 

Apr. ... 12.33b 12.15b- 19a 
July ... 12.53b 12.35 

Oct. ... 12.70b 12.51b- 56a 
Jan. ... 12.86b 12.66b- 80a 
Apr. ... 12.99b 12.75b 


Sales: 63 lots. 


MONDAY, OCT. 29, 1986 


Jan. 








2 30a 
pee ae fla 
July 2 12.50 12.50 62a 
Oct, 1 Ae Gates 1: 80a 
Jan. am emis ie ate 12.85b- 95a 
, i are 13.00 13.00 13.00b- 10a 

Sales: 7 lots 

TUESDAY, OcT. 30 

Jan, 12.71 12.35 12. 
Apr. 12.66 12.48 12.3 
July 13.00 12.80 1 
Oct, Shes 12 
Jan, 12'9 
Apr. 13.13b- 250 





Sales: 36 lots, 


WEDNESDAY, OCT. 31, 1956 





Jan. ... 12.40b 12.70 12.60 
Apr. ... 12.551 12.85 12.85 
July 

Oct. A ee 

Jan, abe Se 
Apr. 13.40 13.40 





Sales: 9 lots. 


THURSDAY, NOV. 1, 1956 


Jan. 12.70 12.70 12.68b- 73a 
Apr, 12.85 12.67 12.85 
July 12.94 12.94 12.98 -13.02a 
Oct. 13.15 13.15 13.15 
Jan. 13.30 13.80 13.30 
Apr. Wenn Saks 13.40b- 50a 





Sales: 39 lots. 
N--nominal, b—bid, a—asked 


USDA Urges More Research 
On Uses for Fats, Hides 


More research to find new uses for 
animal fats, cattle hides, calf skins 
and leather is urged by the U. S. 
Department of Agriculture. 

There is a tremendous potential 
market for these items in the huge 
and growing field of plastics, USDA 
officials point out. 
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LIVESTOCK MARKETS ...Weekly Review 





Champion American Royal 
Steer Brings $7.30 Per Lb. 


The grand champion steer of the 
1956 American Royal, a 975-lb. 
Angus, shown by Dennis Freed, 
Paulina, Ia., sold at $7.30 a lb. to 
George Van Vorst, Rutherford Food 
Corporation, Kansas City. 

The reserve grand champion, a 
1,040-Ib. Angus, shown by Kenneth 
Kitel, of Greencastle, Mo., was pur- 


chased for $1.05 a Ib. by Eddie Wil- 
liams, Williams Meat Company, for 
Putsch’s Restaurant in Kansas Citv. 


Oklahoma A&M College, made an 
almost complete sweep of top barrow 
awards, The college took both grand 
and reserve grand champion market 
barrow awards, and also the grand 
championship of the pen of barrows 
competition. 

The grand champion barrow and 
pen were Hampshires, while the re- 
serve grand champion barrow was a 
Poland China. I. A. Rudasill, Molino, 
Mo., took the reserve grand cham- 
pionship of the pen of barrows class 
with Chester Whites. 

Oklahoma A&M also won the fat 
lamb show with a 95-lb. Southdown. 
Garol Leitner of Kingfisher, Okla., 
showed the reserve grand champion, 
also a Southdown. 

A 20-year-old coed from Pennsyl- 
vania State University, Sandra Snow- 
don, was named top individual in the 
intercollegiate meat judging contest. 
Her score of 909 out of a_ possible 
1,000 won over 47 other contestants 
from 16 agricultural colleges and uni- 
versities. It was the first time that top 
honors in this contest have been won 
by a girl. After graduation, she wants 
to become a meat buyer. 

Top team honors in the contest 
went to the University of Wisconsin, 


which amassed a total of 2,632 points 
out of a possible 3,000, and gained 
a second leg on the Meat Board’s 
challenge trophy. 

Miss Snowdon’s school team, Penn 
State, ranked second in the contest 
with a score of 2,550 points, while 
Ohio State was third with 2,529 
points. 


Canadian Fall Pig Crop to 
Be Smaller Than Last Year 


Hog farrowings in Canada during 
September-November this year are ex- 
pected to drop 15 per cent below 
those of a year ago, on the basis of 
farmers reports, up to September 1 
Farrowings during June-August were 
about 5 per cent below the corre- 
sponding quarter of 1955. 

Summer and fall farrowings (June- 
November) are now expected to to- 
tal 486,000 litters or 10 per cent fewer 
than a year earlier. This is a down- 
ward revision in the breeding and 
farrowing intentions reported by farm- 
ers in June. 

Hog prices in Canada dropped 
sharply last fall and winter. In mid- 
September 1956, prices averaged 
slightly below a year earlier, Reduced 
hog production is largely the result 
of low hog prices and is not due to 
feed shortages. 


NLFA Convention Nov. 14-16 


The annual convention of the Na- 
tional Lamb Feeders’ Association has 
been scheduled for November 14 to 
16, at St. Joseph, Mo., it has been 
announced. 

Featured on the program will be a 
tour of a feedlot and a meat packing 
plant, talks by market authorities, 
and a discussion on lamb from the 
consumer's standpoint. 


Pellet Implant Of Hormones 


Boosts Cattle Gains—Report 


A natural hormone pellet implant 


that boosts weight gains in cattle 


at 


least one-half Ib. additionally a day 
at lower cost per lb. of gain, has been 
revealed by the Michigan State Uni- 
versity's department of animal hus- 


bandry. 


The implant product used in the 
Michigan State tests is a combination 





of two natural hormones—progester- 
one and estradiol—called Synovex. It 
was developed co-operatively by E. R. 
Squibb & Sons and Syntex of Ogden 


Corp. 
The tests involved three lots 


of 


yearling steers, all fed identical ra- 
tions. One lot was _pellet-implanted 
with Synovex, a second group was 
stilbestrol-fed and the third lot was 


designated as a control group. 


At the end of the three-month feed- 
ing period, the implanted steers made 
an average daily gain of 3.03 Ibs. 


compared to 2 .64 and 2.30 Ibs., 
stilbestrol-fed and control steers, 
spectively. 


for 
re- 


Feed consumption per 100 lbs. 
gain, was lowest for implanted steers, 
thus indicating greater feed efficiency 
due to natural hormone stimulation. 


Top Chicago Feeders Bring 
$42.50; Reserve Load, $35.25 


The grand champion load of feeder 
calves, Herefords, entered in the 12th 
annual Chicago Feeder Cattle Show 
brought $42.50 per ewt. The 20 head 
averaging 386 lbs. were shown by 
Mike Hinman, of Kremmling, Colo., 
and went to the Elkhart, Ind. 4-H 
Club. The reserve load of Angus sold 
at $35.25 to an Iowa feeder, and was 
shown by I Bar II Ranch, of Wyo- 
ming, and owned by John Rouse. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, October 27, 1956, 
as reported to The National Pro- 
visioner: 

CHICAGO 

Armour, 18,257 hogs; Shippers, 
16,788 hogs; and Others, 18,257 
hogs. 

Totals: 24,224 cattle, 946 calves, 
54,796 hogs and 5,334 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour... 3,442 1,379 3,829 1,900 

39%, 





Swift 58 1,191 4,514 2,366 
Wilson . 2,155 <0. ee A 
Butchers 8,261 11 766 
Others . 1,615 coe 2,000 


Totals.18,731 2,581 15,199 4,266 


OMAHA 


Cattle and 
Calves Hogs Sheep 





Armour 9,522 1,495 
Cudahy 9,026 1,872 
BWAE 2.00% 10,713 2,556 
Wilson 4 8,169 1,992 
Am, Stores 1,013 

Cornhusker. 1,457 

O'Neill. 930 

Neb. Bee f. 649 

AMAR vives 276 

Gr. Omaha, 900 

Rothschild. 1,179 

Eee 478 

Kingan ... 1,812 

Omaha .... 733 ie 

Others ... 458 12,099 


Totals . 31,015 49,529 7.915 


E, 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour,. 3,536 1,049 11,024 2,365 





Swift .. 4,931 4,143 18,916 
Hunter . 1,594 ree 
Biel. ... Baie -++ 2,018 
mrey ... araee ee ve | 


Totals.10,061 5,192 50,587 5,119 


SIOUX CITY 


Cattle Calves Hogs Sheep 
Armour... 4,237 9 10,799 3,518 


8.0. Dr. 
Beef . 4,016 aT och we 
Swift .. 4,345 --+ 8,006 2,477 


Butchers 1,010 


Others . 9,331 "2 19,186 1,115 


Totals 22,939 11 37,992 7,110 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy. 1,694 707 2,77 wits 
Dunn .. 69 e+ a 
Sunflower 116 “5-6 ae 
Dold ... 59 nee 877 
Excel .. 697 
Kansas . 681 aaa zag ree 
Armour.. He owe sare 970 
Swift .. es = ous 41 
Others . 1,868 af 131 372 
Totals. 5,237 707 3,779 1,883 


OKLAHOMA CITY 
Cattle Calves Hogs Sheen 
Armour.. 2,730 362 808 n61 
Wilson 2,824 689 1,119 546 
Others . 3,076 904 1,560 





Totals* 8,680 1,955 3,487 1,107 


*Do not include 1,805 cattle, 459 
calves, 11,792 hogs and 3,317 sheep 
direct to packers. 

LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour... 241 55 146 
Swift .. 613 125 : 
Wilson . 69 ioe 
Atlas .. 1,012 ete Oe 
United . 861 10 355 
Com’! .. 561 ai 
Quality. 529 2 


Goldring 497 
Gr. West. 489 
Ideal .. 451 con oats 
Others . 3,740 493 489 


Totals. 9,062 685 990 
DENVER 
Cattle Calves Hogs Sheep 
Armour... 1,615 46 ree | 
Swift .. 1,884 229 «4,511 4,749 
Cudahy. 1,285 27 4,502 233 





Wilson . 945 ose ..- 4,613 
Others .14,131 361 2,648 462 


Totals . 19,960 663 11,656 13,787 
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MILWAUKEE 

Cattle Calves Hogs Sheep 

Packers . 1,645 8,272 6,416 854 
153 





Butchers. 2,704 1,760 305 
Totals. 4,349 10,032 _ 1,159 
CINCINNATI 
Cattle Calves Hogs Sheep 
| ae ease ahs 331 
Schlachter 143 "49 


Others . 5,681 988 15,878 1,683 


Totals. 5,774 1,037 15,878 2,014 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour... 6,298 5,183 24,329 5,847 
Bartusch 1,406 as 
Rifkin . 1,135 31 
Superior, 
Swift 
Others 





6,648 37,491 5,994 
31940 61623 2'560 





Totals .21,629 15,802 68,443 14,401 
FORT WORTH 


Cattle Calves Hogs Sheep 
Armour.. 1,777 1,606 1,314 2,518 





Swift .. 2,623 2,272 1,587 4/478 
Morrell. 949 63 sate es 
City 62 13 47 
Rosenthal 175 37 oe 


Totals. 6,052 8,991 2,948 6,996 
TOTAL PACKER PURCHASES 





Week Same 
ended Prey. week 
Oct. 27 week 1955 
Cattle ....187,664 201,665 
Hogs ....821,853 312,084 359,75 
Sheep .... 71,091 98,241 85,862 


CORN BELT DIRECT 


Des Moines, Oct. 31— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 
Barrows, gilts. U.S. No, 1-3: 

120-180 Ibs. ........ $10.50@13.15 

180-240 Ibs. ........ 12.50@14.40 

240-270 ibe. ........ 13.25@14.40 

270-3380 Ibs. ........ 13.00@ 14.00 
Sows, U.S. No. 1-3: 

270-330 Ibs, ........ 13.00@14.00 

330-400 lbs. ........ 12.50@13.50 

400-500 Ibs, ........ 11.00@13.00 

Corn belt hog receipts 
were reported by the U, S. 
Department of Agriculture 
as follows: 








This Last Last 
week week year 
est. actual actual 
Oct. 76,000 68 pred 72,000 
Oc .. 70,000 88,000 
Oc .. B5,500 47,500 
Oct, . 92,000 103,000 
Oct, . 81,000 71,000 75,000 
Oct, 75,000 74,000 90,000 





LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapois on Wednesday Oct. 
31 were as follows: 


CATTLE: Cwt. 
Steers, choice ......$22.50@24.00 
Steers, good ....... 17.50@ 22.00 


Heifers, gd. & ch... 17.00@23.00 
Cows, util. & com’l. 10.00@13.00 





Cows, can, & cut. 8.00@ 11.00 

Bulls, util, & com’l. 12.50@ 14.00 

Bulls, cutters ...... 10.00@ 11.50 
VEALERS: 

Good & Choice...... 20,00@23.50 

Stand. & good ..... 17.00@19.50 


Calves, gd. & ch.... 14.00@17.50 
HOGS: 





U. 120/160... 12.50@14.00 
U. 160/180... 14.00@15.00 
U. 180/200... 14.75@1! 5.25 
U. aaaae’ -» 14.75@15.75 
I - 14,50@15,25 
T . 14.50@14.85 
I - 14.25@14.50 
Sows i 'N " 

180/360 .......... 13.75@ 14.50 

LAMB: 

Choice & prime .... 19.50@21.00 
Good & choice..... 18.00@19.50 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Oct. 27, 1956 (totals compared) was reported by 

the U. S. Department of Agriculture as follows: 
Sheep & 





Cattle Calves Hogs Lambs 
Boston, New York City Area! ..... 13,460 62,010 51,900 
Baltimore, Philadelphia .......... 2,162 31,159 3,030 
Cin., Cleve., Detroit, Indpls. ..... 8,003 105,000 14,054 
Chicago Area 8,895 72,826 7,819 
St. Paul-Wis. / 39,466 142,675 20,278 
St. Louis Area® . 7,881 112,701 9,919 
Sioux City-So. Dak. Areas* ....... ARE 77,309 15,507 
Omaha-Area 1,057 100,350 i, Lo 
Kansas City 4,718 1,556 
Iowa-So. Minnesc¢ 17,822 36. 423 





Louisville, Sravavilie, Nashville, 
Memphis 





PP Ce LR Cee 11,248 
Georgia-Alabama Area® .......... 6,201 
St. Jo’ph, Wichita, Okla. City .... 6,046 
Ft. Worth, Dallas, San Antonio... + 10,790 
Denver, Ogden, Salt Lake City.... 18 317 
Los Angeles, San Fran. Areas?..... 3,861 3€ 
Portland, Seattle, Spokane ....... 1,311 16,689 
ee sf a ee 144,233 ng 427 
Totals previous week ........... 143,740 1,236,137 
Totals, same week 1955 ........§ 138,319 11342) 539 267, "808 


Uneludes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
®8Includes St. Louis National Stockyards, E, St. Louis, Ill., and St. Louis, 
Mo. *Includes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 
S. Dak. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lee, 
Austin, Minn. Includes Birmingham, Dothan, Montgomery, Ala., and 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. Includes 
Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended October 20 compared 
with the same time 1955, was reported to the National 
Provisioner by the Canadian Department of Agriculture 
as follows: 








GOOD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good end Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 

1956 1955 1956 1955 5 1955 956 1955 

Toronto ....$19.87 $20.00 $24.90 $2 50 $18.65 
Montreal ... 18.30 19.50 24.00 By 17.00 
Winnipeg orm 19.00 ; 20.50 17.25 16. 65 
i Ae 5 18.10 .f 20.25 16.59 
Edmonton ... 18.60 17.85 18.50 20.65 17.75 
Lethbridge .. 18.75 18.15 Rinste 20.35 16.00 
Pr, Albert .. 17.50 17.50 17.50 19.00 15.25 
Moose Jaw .. 18.25 (7.50 16.00 19.00 14.90 
Saskatoon ... 18.75 18.60 20.50 19.00 16.40 15.: BC 
Regina ..... 19.10 = =18.10 19.10 s 19.00 16.00 14.2 > 
Vancouver .. 18.80 18.65 16.65 aes aoe 18.50 18.9% 


8G anadian Government quality premium not included, 


SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama, and Jacksonville, Florida dur- 
ing week ended October 26: 





Cattle Calves Hogs 
Week ended October 26 ............. 3,213 1,626 21,3153 
Week previous (five days) ....... .. 2,616 1,207 19,007 
Corresponding week last year 3 560 1,469 13,691 








LIVESTOCK PRICES LIVESTOCK PRICES 


AT ST. JOSEPH AT SIOUX CITY 
Livestock prices at St. Livestock prices at Sioux 
Joseph on Wednesday, Oct. City on Wednesday, Oct. 
31 were as follows: 3) were as follows: 












CATTLE: Cwt. CATTLE: Cwt. 
Steers, ch, & pr... .$22.00@25.50 Steers, prime 26.75@ 28.50 
Steers, standard.... 16,00@17,50 Steers, choice ...... 21.50@27.00 
Heifers, gd. & ch... 17.50@22.75 Steers, good ....2.. 17.50@22.50 
Cows, util. & com’l 9.50@12.00 Heifers, prime .... 24.25@25.00 
Cows, can. & cut... T.00@ 9.50 Heifers, choice - 20.00@24.25 
Bulls, util. & com'l. 10.50@13.00 Heifers, good .,. 16.00@ 20.50 

Cows, util. & com’1. 10.00@13.00 

VEALERS: Cows, can. & cut.. 8.50@ 9.50 
Good & choice ..... 16.00@19.00 Bulls, ecutt. & com’! 10.00@13.00 
Calves, gd. & ch... 12.50@14.00 Bulls, good (beef)...None qtd. 

HOGS: 

— U.S. 1-3, 180/200... 13.25@14.25 
U.S, 1-8, 180/200... 13.50@14.50 US. 1-3) 200/220...) 14,00@14.50 
U.S. 1-3, 200/220... 14.25@14.75 US. 1-3, 990/240... 14.00@14.75 
U.S. 1-8, 220/240... 14.25@14. U.S. 1-3, 240/270. ... 13.75@14.25 
U8. 1:8, 240/270... 14.25@14.75 U.S. 1-3, 270/300.... 13.75@14.00 
Sows, U.S. No, 1-3, 


Sows, U!S. No. 1-3, 


270/860 .......... 13.75@ 14.25 180/360 .......... 13.75@14.00 
LAMBS: LAMB: 
Choice & prime .... 19.00@20.00 CINEG. ei cs Adies Cite 19.50@20.00 
Good & choice . 18,00@19.50 Good & choice .... None qtd. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Oct. 
2, 1956, compared: 


CATTLE 
Week Cor. 
ended Prev. Week 
Oct. 27 Week 1955 
Chicagot ... 24,224 24,883 27,455 
Kan, Cityt . 21,312 21,279 21,823 
Qmaha*t .. 32,696 28,971 35, 146 
B. St. Louist 15,253 15,988 11,842 
St. Josepht. ewe 22,005 
Sioux Cityt. a 14,962 S 
Wichita*t . 5,590 5,937 5,461 
New York & 

Jer. Cityt? 11,875 10.696 13,391 
Okla, City *t 12,849 11.807 14,114 
Cincinnati§ . 4,107 5,615 5,531 
Denvert ... 14,550 19.332 18,389 
St. Pault... 17,768 17.675 19,624 
Milwaukeet 4,335 4,281 5,270 








Totals ...179,090 193,431 206,185 
HOGS 

Chicagot .. 38,008 27,744 38,059 
Kan, Cityt.. 15,199 15,523 11,595 
Omaha*t ... 68,009 58,104 79,342 
BE. St. Louist 50,587 48,078 29,152 
St. Josepht. ... 86,597 39,041 
Sioux Cityt. 23,582 19,870 27,746 
Wichita*t N 13,677 11,797 12,957 
New York & 

Jer. Citytt 638,001 59,108 60,408 
Okla, City*t 15,279 12,864 13,797 
Cincinnatif . 14,822 12,441 13,410 
Denvert .... 10,450 10, 251 16,689 
St. Pault... 61,820 53,528 67,875 
Milwaukeet. 6,569 5,195 7,908 


Totals ...381,003 371,100 417,979 
SHEEP 

Chicagot ... 5,334 5,171 290 

Kan, Cityt.. 4,266 5,194 6.173 

Omaha*t .. 11,3380 12,048 yt 


E. St. Louist 5,119 5,390 5.605 
St. Josepht. ee 9,025 y 0438 


Sioux Cityt. 3,447 5,004 
Wichita*t.  . 1,511 1,345 
New York & 

Jer, Citytt 50,909 46,946 51,577 
Okla. City*t 4,424 5,543 2,195 
Cincinnati§ . 127 199 1,129 
Denvert .... 10,350 33,488 
St. Paulf... 11,841 11,670 6 
Milwaukeet. 1,159 1,068 = 1,295 














Totals ...109,817 142,091 131,825 
*Cattle and calves. 

+Federally inspected slaughter, 
including directs. 

tStockyards sales for local 
slaughter. §Stockyards receipts for 
local slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada _ for 
week ended October 20: 





CATTLE 
Week 
ended Same 
Oct. 20 week 
1956 1955 
Western Canada... 23,048 18,859 
Eastern Canada.. 21,794 19,321 
og Eee 44,842 38,180 
HOGS 
Western Canada.. 43,545 
Eastern Canada.. 63,922 : 
Pere 107 ,467 121,253 
All hog carcasses 
BUROOE vactnuae 116,351 129,680 
SHEEP 
Western Canada.. 6,147 6,766 
Eastern Canada... 19,144 17,926 
ee 25,291 24,692 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4lst st., 
New York Market for week 
ended Oct. 27: 


Cattle Calves Hogs* Sheep 
Salable ... 250 42 ies 

Total (incl. 

directs) ..3,750 2,501 23,481 17,508 
Prev. week: 

Salable vo, aoe a4 ine 136 
Total (incl. 

directs) ..3,974 2,603 25,666 19,681 


*Including hogs at 31st St. 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 

Cattle Calves Hogs Sheep 
Oct. 26 -11.55n 12.00 14.00n 
Oct. 26.. ‘1,202 127 15,087 996 
Oct. 27,. 243 53 5,070 441 
Oct. 29..19,479 771 15,774 2,621 
Oct. 30.. 7,000 600 20,000 2 ,500 
Oct. 31..14,000 300 14,000 3. 200 
*Week 

so far.40,479 1,671 49,774 8,321 
Wk. ag0.58,248 3,236 46,672 8,701 
Yr. ago.48,852 4,202 54,714 4.983 


-45,508 1,281 43,503 2,519 


*Including 1,100 cattle, 13,500 
hogs and 300 sheep direct to pack- 
ers, 


SHIPMENTS 
5 57 3,751 1,927 


so far.21,406 1,477 12,197 1,256 
Wk. ago.18,942 304 9,809 2,058 
Yr. ago.18,942 156 14,402 1,474 
2 years 





ago ..18,836 1,274 6,339 1,012 
OCTOBER RECEIPTS 
1956 
CMRI 6c betes 239,659 
Calves 
Hogs 


Cattle 
Hogs 
Sheep 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Chicago, week ended Wednesday, 

October 31: 
Week Week 





ended ended 
Oct. 31. Oct, 24 
Packers’ purch, .. 38,340 35,125 
Shippers’ purch, 17,199 17,119 


URGE Gen seks 0c 55,539 52,244 
Receipts at 20 markets 
for the week ended Friday, 
Oct. 26, with comparisons: 
Cattle Hogs Sheep 
Week to 
date 392,000 540,000 191,000 
Previous 
week 387,000 493,000 246,000 
Same wk. 
1955 391,000 529,000 196,000 
1956 to 
date mete 20,161,000 7,513,000 
1955 t 
date 12,598,000 18,060,000 7,375,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended Oct, 25: 

Cattle Calves Hogs Sheep 

Los Ang...10,400 1,450 975 150 

N. P'tland. 4,400 600 2,600 3,700 

San Fran. 860 100 950 1,150 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada in Sep- 
tember, 1956-55 compared, 
as reported by the Cana- 
dian Department of Agri- 
culture: 


Sept. Sept. 

1956 1955 
Number Number 
Cattle 197,563 179,797 
Calves 79,464 
Hogs 482,437 
Sheep 101,680 





Average dressed weights 
of livestock slaughtered in 
the two months were (Ibs.) : 





Sept. 

1955 
Cattle 494.8 
Calves 142.2 
Hogs 162.6 
Sheep 43.2 
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LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 
Oct. 30, were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


St. L. N.S. Yds. Chicago Kansas City Omaha 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs.. 


8t. Paul 









13.50 None qtd. None qtd. Noneqtd. None qtd. 
140-160 Ibs.. 5-14.50 None qtd. None qtd. None qtd. $13.00-13.50 


160-180 Ibs.. 5-14.7 75 $13.00-14.00 $13.00-13.75 $13,00-13.75 13.25-14.00 
180-200 Ibs.. 14.50- 14.75 13.75-14.85 13.50-14.385 13.50-14.50 13.75-15.00 
200-220 Ibs.. 14.50-15.00 14.10-14.85 14.00-14.35 14.00-14.75 13.75 
220-240 Ibs... 14.50-15.00 14.10-14.85 14.00-14.35 14.00-14.75 13.7 
240-270 = Ibs.. 15.00-15.25 14.15-14.35 14. 00-14.25 14.00-14.75 13 
270-300 Ibs... 14.50-15.00 13.85-14.25  18.75-14.00 13.75-14.25 13 
300-330 Ibs.. None qtd. None qtd. None qtd. None qtd. None qtd. 
330-360 Ibs.. None qtd. None qtd. None qtd. None qtd. None qtd. 
Medium: 
160-220 Ibs... 18.75-14.25) 12.50-13.75 12.50-13.50 12.50-13.75 13.00-13.75 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs... None qtd. None qtd. None qtd, 
270-300) Ibs... 14.50 only  14.00-14.15 14.00 only 
300-330) Ibs.. 14.50 only  14.00-14.15 14.00 only 
330-360 Ibs... 14.25-14.50 13.75-14.00 13.75-14.00 
360-400 Ibs... 14.00-14.50 13.75-14 00 )-13.75 
400-450) Ibs.. 13.75-14.25  13.50-1 .25-13.50 
450-550 Ibs.. 13.50-14.00 13.00-13. 3.25-13.50 
Boars & Stags, 





13.75-14.00 
13.75-14.00 











TH 
50 


all wts. .. 9.75-12.00 None qtd. None qtd. None qtd. 9.50-10.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 


700- 900 Ibs.. None qtd. 
900-1000 Ibs.. None qtd. 
1100-1200 Ibs.. None qtd. 
1300-1500 Ibs:. None qtd. 
Choice: 

700- 900° Ibs.. 
900-1100 Ibs 
1100-1300 Ibs 
1300-1500 Ibs.. 
Good: 

700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs. 


None qtd. 
None qtd. 
None qtd. 
29.00-30.00 


None qtd. None qtd. None qtd. 
25. 00- 27. 50 None qtd. None qtd. 
2 4 26.00-28.00 None qtd, 
26.00-28.00 None qtd. 





23.2% 







None qtd. 
23.00-27.50 


None qtd. 
22.00-24.00 
22.00-24.00 
None qtd. 


None atd. 

24.00-25.00 
24.50-26.00 
24.50. 26.00 





17.00-21.00 18.00-22.C0 
17.50-21.00 18.50-22. 
17.50-21.00 18.50-22.00 





os: 


18.50-23.00 


Standard, 

all wts, .. 14.00-17.00 15.50-18.50 13.50-16.50 14.00-17.00 14.00-17.00 
Utility, 

all wts. .. 12.50-14.00 14.00-15.50 12.00-13.50 12.00-14.00 12.00-14.00 
HEIFERS: 

Prime: 


600- 800 Ibs.. None qtd. None qtd. None qtd. 
800-1000 Ibs.. None qtd. 24.75-26.50 None qtd. 
Choice: 
600- 800 Ibs.. 22 
800-1000 Ibs.. 22.5 
Good: 
500- 700 Ibs.. 17.00-21.50 18.00-21.75 16.50-20.00 18.00-20.50 18.00-20.50 
700- 900 Ibs.. 17.50-22.00 18.50-22.25 17.00-20.50 18.50-21.00 18.50-21.00 
Standard, 

all wts. .. 13.00-16.50 14.00-17.50 13.00-16.00 13.50-16.50 13.00-16.50 
Utility, 

all wts. .. 11.50-13.00 11.50-14.00 11,00-13.00 12.00-13.50 11.00-13.00 
COWS: 

Commercial, 

all wts. .. 12.00-13.00 12.00-13.50 12.00-13.75 12.00-13.00 11.50-12.50 
Utility, 

all wts, 
Can. & cut., 

all wts. .. 8.00-10.50 = 8,50-11.50 
BULLS (Yrls. Excl.), All Weights: 


None qtd. 
None qtd. 


None qtd. 
None qtd, 


21.50-23.00 22.00-24.00 None qtd. 
22.00-23.50 22 -50-24.50 22.25-23.00 





. 11.00-12.00  10.50-12.00  10.00-12.C0  10.00-12.00 10.00-11.5 


8.00-10.00 8.25- 9.75 7.50- 9.00 


Co Mere 11.00-12.00 None qtd. None qtd. None qtd. 12.00-13.00 
Commercial . 12.00-13.00 13.75-14.50 12.00-13.25 12.00-13.00 12.00-13.00 
Utiity  ..<.. 11.00-12.00 12.75-13.75 11.00-12.00 11.00-12.00 12.50-13.50 
Cutter ..... 8.50-11.00 10.50-12.50 9.00-11.00  9.50-11.00 11.50-12.50 


VEALERS, All Weights: 
Ch, & pr.... 23.00-25.00 23.00-25.00 20.00-22.00 18.00-20.00 21.00-23.00 
Stand. & gd.. 14.00-20.00 15.00-21.00 13.00-17.00 12.00-16.00 13.00-17.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 16.00-18.00 16.00-18.00 14.00-16.00 None qtd. 
Stand. & gd.. 11.00-14.00 12.00-15.00 11.00-14.00 None qtd. 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 19.50-21.00 21.00-22.50 19.50-20.50 20.00-20.50 19.00-21.25 
Gd. & ch.... 17.50-19.50 19.00-21.00 18.00-19.50 19.00-20.00 18.00-19.50 
LAMBS (105 Lbs. Down) (Shorn): 
Ch, & pr.... 20.50 only 21.25 0nly None qtd. 
Gd, & ch.... None qtd. None qtd. 
EWES (Shorn): 
Gd. & ch.... 4.00- 5.00 4.50- 5.50 4.00- 5.00 4.00- 5.00 4.00- 5.50 
Cull & util.. 3.00- 4.00 3.50- 4.50 3.00- 4.00 3.00- 4.00 2.50- 4.00 


16.00-17.00 
12.00-14.00 





19.75-20.50 None qtd. 
19.50-20.50 None qtd. None qtd. 








HAM 
BACON 


LARD 
» SAUSAGE 








‘Partridge 


© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 
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CLASSIFIED ADVERTISING 


address or box numbers as 8 words. 
lines, 75c extra. Listing advertisements, 75¢ 
per line. Disp 
tract rates on request. 


Undisplayed: set solid. Minimum 20 words, 
e 50; additional words, 20c each. “Position 

Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


Head- 


layed $9.00 per inch. Con- 


Unless Specifically instructed Otherwise, 
Advertisements Will Be inserted Over a Blind Box Number, 


All Classified 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE, 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





EXECUTIVE: Sales administration. 
(51) to have sound judgment, 
have drive and imagination, 
vate others to produce properly, aggressive and 
adaptable. Good team man who can hire and 
train, seasoned executive, Health and references 
excellent. Can carry the load—meat brokerage 
experience too, What have you to offer in the 
Chieago area? W-421, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, IN. 


Mature enough 
young enough to 
diplomatic, can moti- 





SUPERINTENDENT or 


FOREMAN: 22. years’ 
packinghouse 


experience. 7 years’ actual work, 
15 years’ supervisory experience. Thoroughly un- 
derstand operational and plant upkeep problems. 
Can train men and supervise plant layouts. Mar- 
ried, sober, reliable. Want permanent pcsition 
Now employed. Prefer eastern location. W-407, 
THE ENATIONAL Madison 
Ave., New York 22, 


PROVISIONER, 527 
N.Y. 





SAUSAGE MAKER: 


Now employed by 
packer, with many 


years experience in 
production such as chopping, smoking, cooking, 
stuffing, beef boning, etc., wants position. Chi- 
cago area. Reliable and a hard worker. W-419, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Tl. 


major 
sausage 





SUPERINTENDENT: 27 years’ experience, slaugh- 
tering, production, boning, hog cutting, curing, 
sausage manufacturing, shipping, rendering, hides 
and maintenance, W-420, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





MEAT TECHNOLOGIST: Proven ability, 
lent references. Large packer experience. Frozen 
meats, sausage. Will relocate. W-432, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Tl. 


excel- 





MANAGEMENT CONSULTANTS 
Let us help you with your problems in Organiza- 
tion, Management, Production, Labor Relations, 
Sales and Marketing. 

LEE B. REIFEL & ASSOCIATES 
615 N. Grove Street Bowling Green, Ohio 


EXPERIEPNCED:: Packinghouse salesman in all 
departments. Heavy selling in canned meats and 
cheese. Know all buyers in Texas-Oklahoma- 
Arkansas, Chains, super markets, large independ- 
ents, wholesale groceries, institutions, hospitals, 
clubs ete, W-408, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill 








YOUNG PLANT SUPERINTENDENT: Small pack- 
er experience. Moderate success will withstand 
scrutiny. Prefer south. Small plant only. W-405, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





PLANT MANAGER: All phases 
sive, sober family man with 
Wants permanent location. 
W-404, THE NATIONAL 

Huron St., Chicago 10, Il 


—young, 
much experience. 
Write or wire, Box 
PROVISIONER, 15 W. 
1, 


aggres- 





CATTLE BUYER: With 30 years’ 
Chicago market. Willing to relocate. 
NATIONAL PROVISIONER, 15 W. 
Chicago 10, : 


experience on 
W-409. THE 
Huron St., 





HELP WANTED 


PLANT MANAGER 


National Food Distributor with multiple plant 
operations has opening for aggressive, profitminded 
executive with thorough knowledge of all phases 
of packing house management, including livestock 
buying, slaughtering, processing, labor relations, 
cost accounting, advertising, and sales. Excellent 
opportunity for advancement, regular merit in- 
creases, and liberal benefits. Appropriate starting 
salary. Reply in confidence giving details of ed- 
ucation, employment record, personal background, 
and qualifications, W-394, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 








PROFITABLE SIDE LINE—NEW FOOD ITEM 
Salesmen calling on meat processors, canners, fro- 
zen food and specialty food mfg. ete. Chance to 
earn additional income. The item is brand new 
and outstanding. A TENDERIZED PROCESSED 
ONION CHIP or GRANULE that replaces labor 
and improves flavor. Every food manufacturer is 
interested. About 10 states still open. Write for 
details, all replies confidential. Give age, experi- 
ence and territory covered. Address Box W-418. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Chicago 10, Ill. 





SUPERINTENDENT 
Practical general plant superintendent wanted for 
medium size plant. Killing, processing and manu- 
facturing full line of products both beef and 
pork. Located in midwest. Good salary for right 
party. W-424, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 
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PRODUCTION. — SALES MANAGER 
Semi-Sterile Canned Meat Department 
Large independent packer, 
middlewest, seeks executive to 
“take charge” of department. 


Plenty of room for growth. 


All 


confidential. 


Write Box W-411 
THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 


GIVING FULL PARTICULARS 


inquiries 





HELP WANTED: 
facturer of bolognas 
plant, close to New 
nrofitable record of over 10 years. 
federal inspection. Looking for a 
gressive man to sell big chains. 
phase of provision business, 
ing methtods. iventually to become partner. 
Investment necessary. Must stand rigid investi- 
gation. Write full particulars to Box W-423, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N.Y. 


Old established small 
and frankfurters, 


York City, very 


manu- 
modern 
consistent 
Considering 
younger ag- 
Must know every 
most up-to-date pack- 





SALES MANAGER 
for SEASONING and SPICE HOUSE 

Large seasoning and spice house shipping large 
quantities throughout the United States, desires a 
sales manager to add additional sales through own 
efforts and through salesmen. 

Will receive liberal commission on own sales and 
new sales through salesmen, It is like being in 
business for yourself without investing any capi- 
tal. 

W-422, THE NATIONAL PROVISIONER 

527 Madison Ave. New York 22, N.Y. 





TIME STUDY MAN: Experienced in setting in- 
centive standards on packinghouse operation, Give 
age, education, experience, salary expected, ete. 
Replies confidential, Midwestern packer. W-398. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Chicago 10, IN. 





SAUSAGE FOREMAN: Man with supervisory abil- 
ity, capable of making complete line of high 
grade sausage products, with old reliable eastern 
packer. W-399, THE NATIONAL PROVISIONER. 
527 Madison Ave., New York 22, N. Y. 





SALESMAN: Excellent opportunity for energetic 
man to cover Florida territory for well established 
meat firm. Steady employment on commission 
basis. State age, experience. W-425, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Til. 





MEAT CANNING PLANT: Wants all around man, 
Experienced preferred. Must be sober. Chicago 
area, Write to Box 426, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chieago 10, Ill, 





FOREMAN WANTED: Man under 35 wanted to 
supervise bacon operation at small Chicago packer. 
Grand opportunity for ambitious young man. State 
age and salary expected. W-387, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





BEEF SALESMAN: Desired for 
midwest independent packer. 
cellent opportunity for the right man, W-413. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Chicago 10, IN. 


primal cuts by 
Salary open. Ex- 





SALESMAN: Experienced 
domestic canned hams 


selling imported 
for eastern territories. 
Well established firm. Good opportunity, State full 
particulars, Confidential, W-414. THE NATIONAL 
PROVISIONER, 527 Madison Ave., York 
2, N.Y. 


and 


New 
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YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Code Daters ar 
Name Markers—Automatiec for conveyor Lines and 
Wrapping Machines—also Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 
Write for details on a specific problem. 


KIWI CODERS CORPORATION 4 
3804-06 N. Clark St. Chicago 18, Ml.” 





MEAT SAMPLING ENIVES 
FOR ADVERTISING AND GIFT USE 

Folding pocket style. Stainless steel blade, 54%” 
long over-all. Simulated ivory handle cnsrere 
with your advertising—$1.75 each. 

WRITE FOR CATALOG 

LOUIS M. GERSON CO. 
58 Deering Road Mattapan 26, Mass. 





CUSTOM SLAUGHTERER 
Wishes to custom slaughter 150 hogs daily 
(Entire capacity) 
BAI Inspection 
Can make arrangements for local or terminal 
yard purchases. Have excellent yards and situated 
on 4 main Railways and near Ohio Turnpike.) 
FOSTORIA PACKING CO. 


Columbus Avenue Fostoria, Ohio 





PLANT SPACE WANTED 
Small plant wanted, or space in larger plant in 
Chicago area, suitable for processing, cooking and 
packaging of meat products. High pressure steam 
needed. Government inspection a necessity. Box 
W-428, THE NATIONAL PROVISIONER, 527_ 
Madison Ave., New York 22, N.Y. 





RENDERING PLANT WANTED 
Wish to buy medium sized wy Operation 
located in southwest or west. PW-429, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill 





WANTED TO BUY: Hog casings runners, 
bungs, bouserun, domestic beef rounds. 
been in the casing business for 30 years. 
THE NATIONAL PROVISIONER, 15 W. 
St., Chieago 10, Ill 


Hog 
Have 
W-431, 

Huron 





= SUPPLY CASING JOBBERS WITH SHEEP 
SINGS AT WHOLESALE PRICES. W-415, 
BEB NATIONAL PROVISIONER. 527 Madison 
im New York 22, N.Y. 





BUSINESS OPPORTUNITIES 





AN OPPORTUNITY 
TO BE IN THE SAUSAGE AND MEAT 
BUSINESS IN CALIFORNIA 
Nice 
owner 


because 
Requires ~ 
about $15,000.00 
inventory which 


modern going business for sale 
cannot attend to this enterprise. 
little money to get started 
payment plus a nominal 
has been maintained low for sale purposes. This > 
is a well paying business situated in a very 
fine section of central California and should make 4 
good money for the new owner plus giving him 4 
way of life. Replies held in strictest 
confidence. 


very 
down 


a new 


W-416, THE NATIONAL PROVISIONER 4 
15 W. Huron St. Chicago 10, Ill. 7 








AM BUILDING: 
addition, 
with or 
now and 
room for 


New two bed beef and calf kill 7 
Prefer to lease to responsible tenant ~ 
without option, If interested contact” 
will build to Have plenty of © 
CAN-PAC or dress on rail. Opera- 
tion situated on Detroit City limits. W-4380, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill, 


suit. 
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erminal 
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